The  University  Library 
Leeds 


LEEDS  UNIVERSITY  LIBRARY 


Classmark: 


Digitized  by  the  Internet  Archive 
in  2015 


https://archive.org/details/b2153066x 


THE 


PRACTICE 

OF 

1 0KERY ; PASTRY,  PICKLING', 

PRESERVING,  &c. 

» 

CONTAINING 

FIGURES  OF  DINNERS, 


\ A 


FROM 

*1VE  TO  NINETEEN  DISHES, 

yi,.  'A  ND 

AFU  L LIST  OF  SUPPER  DISHES; 

ALSO 

A LIST  OF  THINGS  IJ'I  SEASON, 

For  every  month  in  the  Year, 

AND 

’'SECTIONS  FOR  CHOOSING  PROVISIONS: 
WITH 

-\v°  PL  ATES,  fliowiSg  the  method  of  placing  Dirties  upon 
a Table,  and  the  manner  of  Trading  Poultry,  &c. 

By  Mrs  FRAZER, 

* . ^ 

jE*  TEACHER  OF  THESE  ARTS  IN  EDINBURGH, 

ra!  years  Colleague,  and  afterwards  Successor 
to  Mrs  M‘  Iver  deceafed. 


• ONDON: 

PKINTE  FOR  THOMAS  CADELL, 

AND 

p.  HILL,  EDINBURGH, 

«.»  DCCjXCI. 


PREFACE. 


The  arts  of  which  we  are  about  to  treat 
ire,  like  every  other  art,  gradually  advan- 
cing towards  perfection  ; and  the  more  ra- 
pid mud  the  progrefs  be  when  tajle  and 
fancy  are  united.  Thefe  indeed  are  fo  par- 
ticularly requifite  in  the  arts  of  cookery 
and  confectionary,  that  much  depend  upon 
them.  It  is  therefore  with  a view  to  the 
improvement  of  both  that  the  present  work 
is  humbly  offered  to  the  public. 

1 ne  generality  of  books  of  this  kind  are 
fraught  with  fo  many  extravagant  and  ufe- 
lefs  receipts,  and  even  fuch  of  them  as 
might  be  ufeful  are  written  with  fo  little 
accuracy,  or  attention  to  order  or  method, 
as  not  only  to  render  them  exceedingly 
perplexing,  but  in  many  inffances  totally 
unintelligible. 

As  this  work,  however,  is  intended  for 
tue  benefit  of  all  ranks  and  conditions,,  as 
well  for  thofe  who  have  attained  a toler- 
able knowledge  of  thefe  arts,  as  thofe  who 
have  had  little  opportunity  of  forming  any 
proper  notion  of  them,  we  have  occafion- 
aHy  given  examples  of  the  mo  ft  plain  and 

■;  firnple, 

m, 
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Ample,  and  of  the  mod  fumptuobs  3rd  ele- 
gant difhes,  presently  in  vogue  : and  at 
the  dime  time  have  ufed  fuch  familiarity  of 
cxpreffion  and  regularity  of  method,  as 
. that  any  perfon,  with  the  flighted  attention, 
may  comprehend  them. 

We  have  alfo  been  at  fome  p?ins  to  (how 
what  are  the  proper  garnilhing  for  difhes 
of  different  kinds,  how  they  ought  to  be 
prepared,  and  in  what  manner  the-,  may 
be  difplayed  to  the  bed  advantage. 

The  method  of  truffmg  poultry  has  been 
• attended  to,  as  well  as  the  judicious  cho'ce 
of  prov/ions,  the  manner  of  letting  out  a 
:tabl£fwhat  difhes  are  proper  for  dinner, 
and  what  for  dipper.  A lid  of  things  in 
feafon  throughout  the  year  is  alfo  given  5 
and  to  render  this  book  dill  more  perfed 
and  complete,  we  have  been  at  confidera- 
ble  trouble  and  expence  in  getting  two 
fui table  plates  engraved  on  purpofe  for  it. 

In  diort,  we  have  dudioufly  endeavour- 
ed, throughout  the  whole,  to  render  this 
work  generally  ufeful,  to  reconcile 
cily  with  elegance , and  variety  with  eunony. 

Edinburgh,  7 * 

February  1751.  $ 
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N.  B.  The  liquid  meafure  is  here  given  in  Scotch  ; but 
it  can  in  a minute  be  reduced  into  Englljh , by  obfer- 
ving  that  the  Englifli  and  Scotch  gallon  are  the  fame ; 
1 Scotch  pint  is  equal  to  4 Englifh  pints ; 

1 Scotch  chopin  to  2 Englifli  pints  ; 
i Scotch  rnutchkin  to  one  Englifli  pint; 

I Scotch  half  rnutchkin  to  a half-pint  Englifh  ; 
and  fo  on. 
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Preliminary  Hints, 

Before  proceeding  to  particulars,  I think 
it  necelT-ry  to  take  notice  of  fome  general 
rules,  with  refpeft  to  boiling,  roafting  and 
brc’-'.ing. 

i.  Boiling.  In  boiling  any  kind  of  meat, 
but  particularly  veal,  much  care  and  nicety 
are  required.  Fill  your  pot  with  a fufficient 
quantity  of  foft  water  ; dull  your  veal  well 
with  flour,  and  put  it  into  your  pot  when  it 
comes  a-boil.  Take  the  fcum  oft  as  foon  as 
it  begins  to  rife.  Cover  up  the  pot  clofely,  and 
let  the  meat  boil  as  Howdy  as  pofiible.  ft  is  a 
great  miftake  to  let  any  fort  of  meat  boil  fall, 
as  it  hardens  the  outfide  before  it  is  warm  with- 
in, and  contributes  to  difcolour  it.  Thus  a 
leg  of  veal  of  twelve  pound  weight  will  take 
three  hours  and  an  half  boiling  ; and  the 
flower  it  boils,  the  whiter  and  plumper  it  will 
be.  When  mutton  or  beef  is  the  objeft  of 
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your  cookery,  be  careful  to  dredge  them  well 
with  flour,  before  you  put  them  into  the  pot, 
and  keep  it  covered  ; but  do  not  forget  to 
take  off  the.  fcwm  as  often. as  it  rifes.  Mut- 
ton and  beef  do  not  require  much  boiling;  but 
lamb,  pork,  and  veal,  fliould  be  well  boiled. 
A leg  of  pork  will  take  half  an  hour  more 
boiling  than  a leg  of  veal  of  the  fame  tveight; 
but,  in  general,  when  you  boil  beef  or  mut- 
ton, you  may  allow  an  hour  for  every  four 
pound  weight.  To  boil  a leg  of  lamb,  of 
four  pound  weight,  you  muff  allow  an  hour 
and  a half. 

Salted  meat  mull  be  put  into  the  pot  with 
cold  water,  and  frelh  meat,  when  the  water 
boils ; and  the  fcum  fliould  always  be  taken  oft' 
us  it  rifes,  to  prevent  its  boiling  thro’  the  • ot. 

2.  Ronfiing.  In  roafting  veal,  it  is  proper 
to  wafti  it  with  fait  and  water  after  it  is  put 
to  the  fire,  which  is  regulated  according  to 
the  thing  to  be  drefled.  If  i:  be  any  thing 
very  little  or  thin,  then  you  fliould  have  a 
fmall  bri  lie  fire,  that  it  may  be  done 
quick  and  nice.  If  it  be  a large  joint,  then 
take  care  that  a large  fire  is  laid  on.  The 
lire  mull  be  always  clear  at  the  bottom  ; and 
when  the  meat  is  half  done,  move  the  drip- 
ping-pan and  fpit  a little  from  the  fi”c,  and 
llir  it  up,  to  make  it  burn  clear  and  brifk  ; 
for  a good  fire  is  a material  thing  in  t..e  buf- 
fmefs  of  cookery.  If  it  be  beef  you  are  roaft- 
ihg,  take  care  to  paper  the  ton,  and  baftc.it 
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veil  -w  hile  it ' is  at  the  fire,'  not  forgetting  to 
throw,  fome  fait  on  it.  When  the  fmokc 
draws  to  the  fire,  it  is  a fign  that  it  is  nearly 
enough  j then  take  off  the  paper,  and  bade  it 
well  with  flour,  to  make  it  frothy;  hut  never 
fait  your  meat  before  you  lay  it  to  the  fire,^ 
as  that  will  draw  out  part  of  the  gravy.  If 
you  intend  to  keep  your  meat  a few  days  be- 
fore you  drefs  it,  dry  it  well  with  a clean 
cloth,  and  dredge  it  all  over  with  flour,  hang- 
ing it  where  the  air  can  come  to  it ; but  take 
care  that  you  leave  no  damp  place  about  it 
'imwiped.  You  muft  be  careful  to  roaft  veal 
of  a fine  brown  ; and  if  it  be  a filet  or  loin, 
be  fure  to  paper  the  fat,  that  you  may  lofe 
as  little  of  it  as  pofflble.  At  find,  keep  it  at 
fome  diftance  from  the  Are,  but  when  it  is 
foaked,  put  it  near.  When  you  lay  it  down, 
bafte  it  well  with  butter  ; and  when  it  is  near- 
ly  done,  bafte  it  again,  and  dredge  it  with  a 
little  flour.  The  breaft  muft  be  rcafted  with 
the  caul  on,  till  the  meat  be  enough  done, 
and  ikewer  the  fweetbread  on  the  back  fide 
cf  the  breaft.  When  it  is  fufliciently  roafted, 
take  off  the  caul,  bafte  it,  and  dredge  a little 
flour  over  it.  Fork  fhoiftd  he  well  done, 
or  it  will  be  apt  to  furfeit.  When  you 
roaft  a loin,  cut  the  ikin  acrofs  with  a {harp 
knife,  in  order  to  make  the  crakling  eat  the 
letter.  When  you  roaft  a leg  of  pork,  fcore 
it  in  the  fame  manner  as  the  loin,  and  fluff 
the  knuckle  part  with  lage  aud  onion,  arid 
hewer  it  up.  Put  a little  drawn  gravy  in  the 
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difh,  and  fend  it  up  with  apple-fauce  in  a boat. 
The  fpring  or  hand  of  pork,  if  young, 
and  roafled  like  a pig,  eats  very  weil  ; but 
otherwife  it  is  much  better  boiled.  Thefpa- 
rib  fliould  be  bailed  with  a little  butter,  a very 
little  dull  of  flour,  and  fome  fage  and  onion 
Aired  fmall.  Apple-fauce  is  the  proper 
lauce  for  this  joint.  Wild  fowls  require  a 
clear  briik  lire,  ‘and  fliould  be  roafled  till  they 
are  of  a light  brown,  but  not  too  much;  for  it 
is  a great  fault  to  road  them  till  the  gravy  mill 
out  pf  them,  as  they  thereby  lofe  their  fine 
flavour.  Tame  fowls  require  more  reading, 
as  it  is  a dong  time  before  they  get  tho- 
roughly heated.  They  fliould  be  often  baf- 
fedp  in  order  to  keep  up  a Arong  froth,  -as 
it  makes  them  of  a finer  colour,  and  rife 
better.  Pigs  and  geefe  fliould  be  roafled  be- 
fore a good  fire,  and  turned  quick.  Kares 
and  rabbits  require  time  and  care,  to  fee  the 
ends  are  roafled  enough.  In  order  to  pre- 
vent their  appearing  bloody  at  the  neck  when 
they  are  cut  up,  cut  the  neck  fkjn,  when  they 
are  half  roafled,  and  let  out  the  blood. 

3,  Broiling . Stakes,  chickens  and  pidgeons 
done  in  this  way,  ought  to  be  drefled  on  a 
clear  fire,  and  turned  often.  They  m'ufl  not 
be  haded  on  the  gridiron,  as  that  fmokes  and 
burns  them,  and  they  mull  go  very  hot  to  table. 
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CHAP  I. 


Of  Soups. 


Stock  for  Sou 'j. 


Sauces. 


or  Ragoos. 


I A ke  feven  or  eight  pounds  of  beef;  fcore. 
it  to  draw  out  the  juice,  and  put  it  into  a pot, 
with  three  Scotch  pints  of  water  and  a knuc- 
kle of  veal,  two  or  three  onions,  a large  car- 
rot, a turnip  cut  fmall,  and  a bunch  or 
fweet  herbs,  if  you  choofe  it.  Boil  it  on  a 
moderate  lire  till  it  is  a good  deal  reduced, 
and  the  foup  Huong  and  well  tailed.  Then 
cut  a pound  of  beef,  and  a half  pound  of 
the  lean  of  a bacon  ham  into  fmall  flakes;  fea- 
fon  them  with  mixed  fpices,  and  dredge  them 
with  a little  flour.  Put  a quarter  of  a pound 
of  butter  into  a frying-pan,  and  turn  it  conflant- 
Jy  one  way  till  it  be  of  a fine  light  j^'own.  Put- 
in the  flakes,  and.  brown  them  on  both  fides 
till  they  are  crilp.  Then  take  them  out,  drain 
them  from  the  butter  upon  a plate,  and  put 
them  among  your  foup,  adding  to  it  fome 
more  mixed  fpices  and  fait.  Let  the  whole  boil 
together  for  half  an  hour.  Then  llrain  the 
foup  through  a fearce,  and  fcum  off  all  the  fat. 

If  you  wifh  to  have  the  foup  very  clear, 
beat  up  the  whites  of  lix  eggs,  and  add  them 
to  it.  Let  it  boil  about  five  minutes  more. 
Then  take  it  of,  and  run  it  through  a jelly 
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bag  till  it  is  clear.  Serve  it  up  on  loaded 
bread. 

Mixed  Spices  proper  for  Seafon'mgs. 

Take  one  ounce  of  black,  and  half  an  ounce 
of  Jamaica  pepper,  two  nutmegs,  and  a quar- 
ter of  an  ounce  of  cloves;  mix  and  beat  thefe 
together  into  a powder ; clofe  them  up,  fo  as 
to  catch  no  air,  and  ufe  them  as  occahon  re- 
quires. 

Seafon'mgs  for . white  Sauces  and  Fricafces. 

White  pepper,  mace,  nutmeg  and  lemon 
grate  mixed. 

Imperial  White  Soup , or  Soup  Lorraine. 

Take  about  fix  pound  of  veal  and  a fowl. 
Put  them  on  with  three  pints  of  water,  and 
an  onion ; when  rhe  dock  is  drong,  drain  and 
feum  it  well.  Then  take  a pound  of  fweet 
almonds  blanched,  the  yolks  of  four  eggs 
boiled  hard,  and  the  flefh  of  the  bread  and 
legs  of  a coldvroalled  fowl.  Pound  them  fine 
in  a mortar,  and  put  them  into  about  a chop- 
pin  of  the  dock,  and  give  it  a boil.  Then  put 
the  whole  into  the  dock,  and  give  it  another 
boil.  Then  drain  it  through  a fine  fearce 
till  it  is  about  the  thicknefs  of  a cream. 

Mince  the  bread  of  another  cold  fowl,  cut 
a fmal  1 round  piece  off  the  top  of  a French 
roll,  and  pick  out  the  crumb.  Sealon  the  hafli 
with  a little  white  pepper  and  fait,  and  a 
fcrape  of  nutmeg.  Mix  all  thefe  together, 
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with  about  fix  fpoonful  of  your  foup,  and 
give  them  a boil.  In  the  mean  time,  let 
the  roll  be  foaking  in  the  foup,  which  mull 
be  kept  warm  till  the  halh  is  ready,  1 hen 
take  out  the  roll,  and  fill  it  up  with  the  halh; 
cover  it  with  the  piece  you  had  cut,  and  place 
it  in  the  middle  of  your  dilh,  with  the  foup 
about  it. 

If  you  choofe  the  roll  may  be  kept  out, 
and  a few  boiled  fweetbreads  put  in  its  place, 
with  about  half  a lnmtchkin  of  cream,  only 
take  -care  the  cream  does  not  boil. 

Pidgeon  Soup. 

Put  on  four  pound  of  lean  beef,  with  two 
pints  of  water,  and  two  or  three  fraall  onions. 
Draw  and  trufs  fix  pidgeons,  with  their  legs, 
into  their  belly.  Cut  off  the  pinions,  necks, 
gizzards,  and  livers.  "Walh  them  clean,  and 
put  them  to  your  Hock.  Seafon  the  infide  of 
the  pidgeons  with  pepper  and  fait  ; flatten 
them  on  the  breads,  and  dredge  them  with  a 
little  flour.  Brown  a'piece  of  butter  in  the 
frying-pan  ; put  in  the  pidgeons,  and  brown 
them  alfo  on  both  fides.  When  your  foup  is 
drong  and  well  tailed,  drain  and  thicken  it 
with  a bit  of  butter,  about  the  fize  of  a wal- 
nut, rolled  in  flour.  Seafon  it  with  mixed  fpi- 
ces  and  fait.  Let  it  boil,  and  fcum  it  very 
clean.  Then  put  in  your  pidgeons,  and  as  the 
fcum  rifes  take  it  off.  Let  them  boil  half  an 
hour,  and  then  dilh  them-  up  in  die  foup.  If 
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you  choofe  you  may  add  to  it  a few  currants, 
and  fome  llices  of  toaded  bread. 

Hare  Soup. 

Cut  down  a hare  in  handfome  fmall  pieces, 
wadi  it  clean,  and  fave  the  wafhings.  Put  on 
three  pound  of  beef  in  three  mutchkins  of  wa- 
ter, along  with  the  wafliings,  after  they  have 
been  well  fearced,  and  add  to  it  an  onion  or  two, 
a fmall  turnip  and  carrot,  and  a bunch  of  fweet 
herbs.  Seafon  with  fait  and  mixed  fpices.  Let 
it  dew  till  the  foup  is  drong  and  good.  Flat- 
ten, and  feafon  the  dakes,  dredge  them  with 
a little  dour,  and  brown  them  on  both  ddes. 
Strain  your  foup.  Then  put  in  your  dakes, 
and  let  them  dew  for  three  quarters  of  an 
hour  on  a dow  fire.  Add  a few  fried  forced 
meat  balls,  and  ferve  it  up. 

Scotch  Soup,  or  Hotch  Patch. 

Boil  four  pound  of  beef  in  two  pints  of 
water,  till  the  whole  fubdance  is  out  of  it. 
Then  take  out  the  beef,  and  put  in  about  two 
dozen  of  turnips,  neatly  turned  out  with  a. 
nip  turner,  three  carrots  well  fcraped  and 
waflied,  and  fplit  into  four  quarters,  about  a 
half  inch  long,  a dock  of  ice  lettice  wafhed 
clean,  the  top  crud  of  a penny  loaf,  a very 
little  pepper  and  fait,  half  a peck  of  green 
pcafe,  and  two  or  three  large  onions.  When 
it  comes  a boil  fciim  it  well.  Then  put  m 
three  pound  of  the  back  ribs  cl  mutton,  cut 
into  handfome  dakes,  and  let  it  boil  for  an 

hour 
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hour  ori  a moderate  fire.  Before  you  difli  up 
the  foup,  take  out  the  lettice  and  bread,  aild 
ferve  it  up  in  a turreen. 

1 Plumb  Pottage.  i 

Boil  a hough'  of  be^f  till  the  iuhfiancn  is 
oitfofi  it,  m ahout  fix  pints  of  water.  Then 
drain  anti  feum  it.  Set  it  again  on  the  fire 
with  the  round  of  a thigh  of  veal.  Pick  out 
the. crumb  of  a twopenny  loaf,  and  put  it  in 
a bowl.  Pour  over  it  about  a mntchkin  of 
ycrUr  boiling  foup,  and  let1  it  hand  covered 
till  it  turn  feft.  Caff  till  it  be  fmooth  with  a 
fpoon,  and  put  it  into  your  flock.  Add  to  it  a 
pound  of  currants,  well,  waflitd  and  dried,  it 
pound  of  railins  honed,  and  half  a pound  of 
prunes.  Let  all  boil  together  for  a quarter  of 
an  hour.  Then  put  the  veal  in  the  middle 
of  your  diih,  pour  the  foup  about  it,  and 
ferve  it  up. 

Leek  Soup. 

Cut  a dozen  of  large  good  leeks,  about  an 
inch  long,  with  fome  of  the  tender  green, 
throw  them  into  water  as' you  cut  them,  and 
take  care  they  be  well  clehried.  Then  put 
them  into  a goblet,  with1  three  chqpins  of 
water.  Cut  a penny  brick'  in  thin  llices,  the 
broad  way,  and  pate  off  the  trull.  Browli 
eight  ounce  of  butter,  give  the  bread  ii 
brown  on  both  fidcs,  a'nd  Wafh  half  a pound  of 
prunes.  Put  all  thefe  among  your  foup.  fea- 
. Inning  it  with  a little  fpice  and  fait.  When 

the 
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die  leeks  are  done,  and  the  foup  reduced  to 
about  a pint,  put  it  into  your  difli,  and  ferve 
it  up. 

Onion  S 'oup.'  . 

Boil  three  quarters-  01'  a pound)  of  iplit 
peafe.in  two  pints  of  water,  tiii  they  arc  dif- 
iolved,  and  run  them  through;  a fearer.  Then 
brown  fix  ounce  of  butter.  Cut  a dozen  of 
onions  into  round  dices,  and  brown  them  in 
the  butter,  on  both  fides.  Then  put  them 
into  your  foup,  with  a dozen  of  fmall  whole 
onions,  a halfpenny  loaf,  paired  and  cut  in 
Tices,  and  browned  in  butter.  Seafon  it  to 
tafte,  and  ferve  it  up. 

Pcafe  Soup. 

Boil  a pound  of  fplit  peafe  in  three  pints 
of  water,  with  a large  carrot,  two  turnips,  four 
good  onions,  and  a flice  of  bacon  ham,  for 
, three  hours  on  a flow  fire.  When  the  peafe 
"are  diflfolved,  put  the  flock  through  a drain- 
er, and  bruife  it  with  the  bade  of  a ladle,  ta- 
king always  fome  of  the  foup  to  work  the 
flib fiance  out  of  it.  Return  it  back  to  the 
{ blet.  Then  brown  fome  dices  cf  bread 
fliglidy  in  butter,  andwafh  fome  whole  i in  age 
clean.  Add  thefe  to  your  foup,  with  fome 
mixed  fpices  and  fait  : let  it  boil  for  about  fir- 
minutes,  and  then  dilh  it  up. 
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To  mah'  this  Soup  pafs  in  Summer  as  Green 
■ Peafe  Soup . 

The  lad  receipt  will  anfw.er,  only  you  may 
add  to  your  foup  two  pound  of  green  peafe, 
and  fqueeze  the  juice  of  two  handfuls  of  fpin- 
age  into  it,  in  place  of  putting  it  in  whole, 
as  above.  Some  add  fugar,  but  I always 
found  it  pleafed  better  without  it. 

Soup  meagre  may  alfo  be  done  in  the  fame 
manner,  only  the  flice  of  ham  mull  be  left 
out,  n 

Mock  Turtle  Soup. 

Scald  and  clean  a calf’s  head.  Put  it  on 
with  three  pints  of  water,  a knuckle  of  veal, 
three  onions,  two  carrots,  and  two  turnips,  a 
little  piece  of  the  lean  of  bacon  ham,  a bunch 
of  fweet herbs, and  the  paringof  a lemon.  When 
the  head  has  boiled  half  an  hour,  take  it  out, 
undent  all  the  ft  in  clear  from  the  bone,  into  pie- 
ces about  two  inches  fquare.  Then  drain  and 
feum  your  foup,  and  return  it  back  to  the 
pot  with  the  cut  pieces,  and  half  a mutchkin 
of  white  wine.  Seafon  it  with  a little  fait, 
Cayenne  pepper,  mace,  and  cloves.  Then  take 
out  a little  of  the  foup,  and  thicken  it  with 
butter  and  four.  Stir  this  about  into  the 
pot,  and  let  it  boil  three  quarters  of  an  bout 
longer.  Before  you  difii  it  up,  give  it  the 
iqueeze  of  a lemon,  and  add  to  it  fonie  fried 
forced  meat  balls. 
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Portable  Soup. 

Take  a hough  of  beef, 'a  gigot  of  veal,  and 
a (hank  of  bacon  ham.  Cut  the  flefli  into 
pieces,  and  break  through  the  bones.  Put  it 
on  with  ten  points  of  water,  two  carrots,  two 
turnips,  tWri  or  three  cfchalots,  and  a bunch 
of  fweet  favory.  Let  it  ftew  all  night  on  a 
flow  fire  ; next  morning  drain  the  foup,  and 
feum  off  all  the  fat.  Return  it  back  to  die 
pot,  taking  care  to  keep  out  the  grounds  or 
fe tilings.  Let  it  boil  foftly  till  it  be  of  the 
confidence  of  glue,  and  take  off  the  fat  as  it 
rifes.  Seafon  it  with  mixed  fpices,  fait,  and 
Cayenne  pepper.  Then  pour  it  into  flipper 
plates,  but  don’t  let  them  be  above  half  bill. 
Turn  out  the  cakes  next  day,  on  flannel  or 
paper,  but  be  fure  to  turn  them  often  till 
they  are  quite  hard.  Then  hang  them  up  in 
paper  pocks  in  a dry  place. 

The  half  of  one  of  thefe  cakes  will  make 
a mutchkin  of  good  foup,  by  diffolving  it  in 
that  quantity  of  boiling  water,  and  they  will 
anfwer  very  well  for  making  up  brown  fauces, 
or  ragoos. 

O 

To  make  Cake  Jelly. 

Scald  twelve  gang  of  calfs  feet,  and  put 
them  on  with  ten  pints  of  water  ; when  the 
bones  come  clear  from  the  flefh,  drain  it 
through  a hair  fearce,  and  feum  off  the  fat. 
Then  fet  it  on  a moderate  fire,  in  a clean  pot. 
Boil  it  foftly  till  it  is  very  thick,  and  looks  ai- 
. mod 
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moll  black  in  the  pot,  but  take  care  it  does 
not  burn.  Then  take  it  off  the  fire,  and  or- 
der it  the  fame  way  as  in  the  former  receipt ; 
when  thefe  cakes  are  quite  dry,  and  look  clear 
and  hard  like  horn,  hang  them  up  as  before 
for  ufe. 

Thefe  cakes  are  very  convenient  in  a family, 
as  they  are  not  only  always  ready,  in  cafe  of 
ficknefs,  but  may  be  ufed  as  a ffock  both  for 
fweet  and  favory  jellies,  by  difi'oiving  one 
ounce  of  it  in  a nuitchkin  of  water  ; and  if 
you  intend  it  for  jhapes , ftrengthen  it  by  add- 
ing a quarter  of  an  ounce  of  ifjnglafs  diffol- 
ved  in  warm  water. 
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To  drefs  a Cod’s  Head  with  a White  Sauce. 

For  flock,  take,  three  pound  of  veal,  two 
onions,  and  a handful  of  parffcy.  blod  it  in. 
three  mutchkins  of  water,  till  the  fubftance 
is  out  of  it.  Then  lay  in  the  head,  with  the 
moulders,  on  a fifh  drainer,  in  as  much  boiling 
water  as  will  cover  it,  adding  to  it  a mutch- 
l in  of  vinegar  and  a haridfid  of  fait.  Let  it 
noil  aboty:  ten  minutes.  -I  hen  take  the. fifh 
carefully  .out,  that  it  may  not  break;  glaze  it 
over  with  tire  yolks  of  two  eggs,  and  ft  re  tv 
over  it  the  crumb  of  a penny  loaf,  minced 
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pardey,  a little  pepper  and  felt,  and  the  .grate 
of  a lemon,  all  mixed  together.  Take  half 
a pound  of  butter,  and  dick  little  bits  up  and 
down  upon  the  fiili.  Set  it  before  a clear 
fire,  in  the  difli  you  intend  for  it,  and  bade  it 
frequently  with  the  driping  of  the  butter,  to 
keep  the  bread  crifp,  and  the  pardey  green, 
till  you  prepare  the  following  fauce  for  it. 

Strain  your  dock,  and  thicken  it  with  a lit- 
tle butter  knead  in  dour,  adding  to  it  half  a 
mutchkin  of  white  wine,  half  a hundred  oyf- 
ters,  with  fome  of  their  liquor,  the  fqueeze 
of  a lemon,  a little  white  pepper  and  fait,  and 
the  meat  of  a boiled  lobder  cut  fmall.  Boil 
it  a few  minutes,  and  feum  it  well.  Then  lift 
your  didi  from  the  fire,  and  wipe  it  clean, 
idour  fome  of  the  fauce  about  the  fifh, 
and  ferve  up  the  red  of  it  in  a boat  or  bafon. 
Oar  nidi  with  fried  founders  and  green 
pickles,  or  dices  of  a lemon. 

To  Drcfs  a Cod’s  Head  with  a Brown  Sauce. 

For  dock,  boil  two  pound  of  beef  in  three 
mutchkins  of  water,  with  two  onions,  and  a 
little  winter  favory,  till  it  is  drong.  1 hen 
follow  out  the  directions  in  the  lad  receipt,  as 
to  boiling  and  ordering  the  head;  and  when 
. you  have  done  io,  brown  a quarter  oi  a pound 
of  butter,  and  dredge  it  with  dour,  dirnng  it 
till  it  is  hnooth,  and  oi  a due  brown,  lhen 
drain  your  dock,  put  in  it  the  frying  p«ui  a- 
mong  your  browning*  with  two  Ipppnfuls  of 
ketchup,  fome  fedt  and  mixed  1 pices,  the 
fqueeze  of  a lemon,  half  a hundred  oyders 
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browned,  with  a little  of  their  liquor;  three 
anchovies,  boned  and  cut  final!,  and  fome 
cut  pickles.  When  it  comes  a-boil,  feunt 
it  qlean ; then  take  it  off;  pour  your  fauce 

about  the  fifii  ; ’ and  gafnilh  as  before. 

ot  .T>nua  0J1J  m •<  i riji 

%o,  Floajl  a Cod’ .r  Head. 

Wadi  the  head  and  llioulders,  but  don’t 
cut  up  the  bread.  Pour  over  it  a kettle  of 
boiling  water,  and  take  off  the  thick  black 
fkin;  wipe  it  clean,  and  rub  it  over  with  the 
yolks1, of  two  c^'gs ; throw'  over  it  fome  grated 
bread,  minced  pariley,  mixed  fpices  and  fait. 
Then  put  it  in  an  oven,  in  the  plate  you  in- 
tend for  it,  and  let  it  Hand  half  an  hour. 
Then  take  it  cut,  and  pour  all  the  watery  fub- 
fiance  from  it.  Take  half  a pound  of  butter, 
and  flick  pieces  of  it  here  and  there  on 
the  fifh.  Set  it  again  into  the  oven,  and  bade 
it  frequently  with  the  butter  that  comes  from 
it.  Three  quarters  of  an  hour  more  in  a quick 
oven  will  do  it.  Serve  it  up  in  the  fame 
manner,  and  with  the  white  fauce  mentioned 
in  the  former  receipt. 

To  Bred  Cod. 

Take  a piece  of  cod,  and  cut  it  into  bits  of 
about  an  inch  thick,  dud  it  with  four,  and 
put  it  on  a gridiron  ever  a clear  flow  fro. 

For  fauce,  take  half  a nuitchkin  of  good 
veal  gravy,  a glad  of  white  wine,  two  ancho- 
vies, boned  and  minced  fine,  a little  white 
pepper  and  fair  and  if  you  ehoofe,  a few  pick  - 
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led  oy  fliers,  with  a little  of  their  liquor. 
Thicken  it  with  fome  butter  and  flour.  Then 
put  it  cn  to  boil,  and  fcura  it  clean.  Pour  it 
about  your  filh,  and  garpifh  with  fliced  lemon. 

Tv  Broil  Cod's  Sounds  whole. 

Wafli  them  clean  in  cold  water.  Then 
pour  a little  boiling  water  over  them  to  take 
off  the  blade  ikih.  Parboil  them.  Take  them 
.out  of  this  water,  and  ftrew  pepper,  fait  and 
flour  over  them.  Then  broil  them  ; and 
Hvhen  they  are  done  enough,  pour  a little 
melted  butter  over  them;  and  ferve  them. up 
with  fome  more  butter  and  muftard  in  a diih. 

To  Drefs  Codlings  with  an  Ale  Sauce. 

Boil  two  bottles  of  twopenny.  Brown 
half  a pound  of  butter,  and  dredge  into  it  a 
- fmal'1  fpoonful  of  flour.  Stir  it  on  the  fire 
till  it  be  of  a fine  light  brown.  Then  pour 
into  it  the  boiling  ale,  and  feum  it,  adding  a 
quarter  of  an  hundred  oyflers  with  their,  li- 
quor, two  onions,  two  fpoonful  of  ketchup, 
fome  mixed  fpices  and  fait,  and  half  a fpoon- 
ful of  vinegar.  Then  put  your  codlings  in- 
to a flew-pan,  along  with  your  fauce,  and 
give  them  a quick  boil;  ferve  then  up  in  a 
foup  dilh,  with  fome  cut  trickles. 

]f  you  choofe  you  may  cur  the  codlings  .in- 
to two  or  three  pieces,  and  they  may  be  arch- 
ed in  the  fame  manner,  with  a beel  flock,  in- 
stead of  an  ale  fauce,  either  whole,  or  in  pie- 
ces ; 
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ces’;  but  I always  do  them  whole,  as  I think 
they  look  much  better  that  way. 

N.  B.  Alt  kinds  of  frejhfifi,  effect  ally  ccd , 
Jhould , ( after  they  are  cleaned ) befprinhlcd  over 
< icith  fait  and  vinegar,  and  lie  an  hour  or  two 
to  firm,  before  they  are  ifed. 

• To  crimp  Cod  after  the  Dutch  manner. 

Boil  two  pints  of  -water  and  a pound  of 
fait ; llcim  it  very  clean  ; cut  the  cod  in  thin 
llices  ; put  it  into  boiling  water- for  three  mi- 
nutes ; drain  it  well  from  the  waiter.  Gar- 
nifti  your  difh  with  parfley.  It  fhould  be 
eat  with  oil,  mullard,  and  vinegar. 

To  flew  Soles,  or  Flounders. 

Skin  and  flour  them  ; fry  them  a light 
brown  ; then  drain  all  the  fat  from  them. 
Brown  a good  piece  of  butter  in  flour, 
and  add  to  it  a little  gravy,  a few  oyfters 
with  their  liquor,  a bunch  of  fweet  herbs, 
fome  oinons,  the  fqueeze  of  a lemon, 
and  an  anchovy  ; mix  them  all  together. 
Then  put  in  the  fifli  ; let  them  flew  over 
a very  flow  fire  half  an  hour.  When 

you  are  going  to  difh  them  up,  take  out  the 
fweet  herbs  and  onions  ; feafon  them  with 
fait  and  mixed  fpices ; and  garnifli  with  fiic- 
cd  lemon. 


To 
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To  fry  Soles. 

Skin  and  fcore  them  crofs-ways  ; dredge 
them  with  flour ; then  fry  them  till  they  are 
of  a fine  brown.  Diflv  andgarnifli  tliem  with 
parfley  and  fliced  orange.  Beef  drippings, 
when  fweet,  will  anfwer  better  than  butter  to 
fry  them  with. 

To  roaft  Salmon. 

% 

Wafli  and  fcrape  the  fcales  from  it  very- 
clean  ; dry  it'with  a doth  ; cut  it  crofs-ways; 
drew  over  it  fait,  mixed  fpices,  and  gra- 
ted crumbs  of  bread  ; then  lay  it  in  a tin  pan;, 
putting  a little  butter  in  the  bottom  of  the  pan, 
’and  plenty  above  the  falmon  ; put  it  in  the 
oven  till  it  is  enough.  It  may  be  eat  with 
oyfter-fauce,  or  beat  butter  and  parfley.  A 
grilfe  done  in  the,  oven  is  a very  fine  difti. 
Turn  the  tail  into  the  mouth,  and  be  fure  you 
do  not  fcore  it  as  you  do  the  falmon  ; ftrew 
falt  and  mixed  fpices  over  it,  with  plenty  of 
butter  above  and  below.  Eat  it  with  the 
lame  fauce  as  the  falmon.  Garnilh  botii  with 


To  crimp  Skaie. 

Cut  it  about  an  inch  broad  ; turn  each 
piece  round,  and  tie  it  with  a thread  ; have 
as  much  fait  and  water  ready  'boiling  as  will 
cover  it ; put  it  in,  and  boil  it  on  a very  <pnck 
fire  ; cut  olf  the  threads,  and  put  it  on  a dry 
difli.  If  you  are  to  eat  it  hot,  fend  beat  but- 
ter 
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ter  and  parfley  along  with  it.  Garnifli  wfith 
parfley. 

To  pot  any  fort  of  Fijhi 

J f ; 

Scrape  and  clean  them  well  ; cut  them  in- 
middling  pieces ;;  feafon  them  with  fait  and 
fpices  ; pack  them  clofe  up  in  a potting-can, 
with  plenty  of  butter  above  and  below  ; tie 
fome  folds  of  coarfe  paper  on  the  pot.  Then 
put  them  in  a flow  oven,  and  when  they  are 
enough  fired,  take  them  out  of  the  can,  and 
drain  them  well  from  their  liquor.  Let  both 
cool  ; put  the  fifh  into  fmall  white  pots  j 
fkim  ail  the  butter  off  the  liquor  ; then  take 
fome  more  butter  along  with  that  you  take 
from  the  liquor,  melt  it  down,  and  pour  it 
on  the  fifh.-  Send  them  in  the  pots  to-  table. 

To  pickle  Oyfters. 

Open  the  oyfters,  and  throw  them  into  a 
bafon  ; Wafh  them  in  their  own  liquor,  and 
take  them  out  one  by  one  ; then  ft  rain  the 
liquor,  and  let  it  ftand  to  fettle  ; fet  it  on  the 
fire  to  boil  j put  a good  deal'  of  whole  pep- 
per, fome  blades  of  mace,  a fcrape  of  nutmegs 
and  a little  vinegar  and  fait  ; let  your  oyfters 
have  a boil,  and  keep  flirting  them  5 when  you 
think  them  enough  done,  take  them  off,’  put 
them  into  an  earthen  >,ot,  and  when  they  are 
. cold,  cover  them  very  clofe  ; and  be  fare  you 
have  liquor  enough  to  cover  them. 

to 
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To  pickle  Mufcles  or"  Cock. is. 

Take  your  mufcles,  beard  and  wufh  them 
very  clean  ; put  them  in  a pot  to  open  over 
the  fire;  take  them  out  of  their  fnelk,  and 
lay  them  to  cool.  Put  their  liquor  into  a 
clean  bafon,  and  let- it  (land  till  the  fund  fall 
to  the  bottom  ; then  pour  off  the  clear ; add 
to  it  a little  vinegar  and  fait,  mace,  and  black 
pepper  ; make  it  fealding  hot ; put  in  your 
cockles  or  mufcles,  and  let  them  flew  a while; 
then  take  them  off;  put  them  in  a bowl  to 
cool.  Tie  them  clofe  up  in  ajar,  and  keep  them 
for  life. 

To  fricafee  Qyjlers , Cockles , or  Mufcles. 

Wafli  them  thoroughly  clean  in  their  own 
liquor,  then  ftraiu  the  liquor  on  them  ; put 
them  on  the  fire,  and  give  them  a feald  ; lift 
them  out  of  the  liquor,  and  thicken  it  with 
a little  butter  and  flour  kned  together. 
When  it  comes  a boil,  put  in  the  fifh,  and 
let  them  juft  get  a boil  or  two.  Call:  two 
yolks  of  eggs  ; take  a little  of  the  liquor  out 
of  the  pan,  and  mix  it  with  the  yolks,  add  to 
it  a glafs  of  white  wine,  a ferape  of  nut- 
meg, and  a very  little  fait ; then  put  them  in 
the  pan,  and  give  them  a tofs  or  two,  but 
don’t  let  them  boil ; teen  difh  them. 

To  j call 'op  Oyjlers. 

Clean  and  feald  them ; put  a little  butter  and 
bread  crumbs  into  your  fcallops ; fill  them  with 

the 
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the  oyfters ; feafon  them  with  a little  fait  and 
fpices.  As  you  fill  the  fcallops,  put  in  a little  of 
the  liquor,  with  half  afpoonful  of  white  wine. 
When  the  fcallops  are  filled  with  the  oyflers, 
cover  them  with  crumbs  of  bread,  and  minr 
cec3.  nariley,  and  lay  fmall  pieces  ot  butter 
above  all.  You  may  do  them  in  an  oven,  or 
brown  them  before  tire  fire. 

To  brown  Oyjlers  in  iheir  own  juice. 

Take  a quarter  of  a hundred  of  large  pan- 
dv/re  oyfters ; walh  them  clean  in  their  juice  ; 
dip  them  in  the  yolk  of  an  egg-,  brown  a 
bit  of  butter  in  a frying-pan,  and  lay  them 
into  it ; but  don’t  put  one  above  another  ; 
feafon  them  with  pepper,  and  a little 
fait.  Make  them  of  a fine  brown  on  both 
fides ; then  draw  them  afide  in  the  pan,  and 
pour  in  their  juice.  Thicken  it  with  a-  very 
little  butter  and  flour  ; let  it  boil  a little,  and 
Air  the  oyfters  into  it  carefully.  This  you  will 
find  the  mod:  delicious  way  of  dr  effing  them. 

To  drefs  Haddocks  with  a Drown  Sauce. 

Take  half  a dozen  of  the  laro-efl:  ones ; 
clean  them  well,  and  cut  off  the  heads,  tails, 
belly  (or  what  is  commonly  called  the  lugs),, 
and  fins ; fprinkle  fait  over  them  ; let1  them 
lie  in  it  as  long  as  you  can  ; take  the  heads, 
tails,  &c.  and  cut  down  two  of  the  fmallefl:  of 
the  fifli ; put  them  all  together  in  a pan,  with 
three  mutch  f i . .‘Water:  put  in.  an  oilion 
or  two,  a fprig  of  winter  favoVy,  thyme,  and  . a 

little 
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little  lemon-peel;  let  all  boll  till  the  fubflance 
is  out  of  the  fifli;  then  flrain  off  the  flock. 
Brown  fome  butter,  and  thicken  it  with  flour; 
mix  it  in  the  flock  with  fome  ketchup,  fpices, 
and  fait.  You  may  put  in  a fpoonful  of  wal- 
nut-pickle, if  you  have  any.  When  the 
fauce  comes  a-boil,  put  in  your  fill ; have 
fome  oyflers  or  mufcles  ready,  and  put  either 
of  them  in  with  a little  of  their  juice;  put  in 
fome  cut  pickles  juft  when  you  are  about  to 
difli  them  ; or  if  you  want  your  fauce  to  be 
richer,  make  your  flock  of  beef  in  place  of 
fill.  It  is  much  the  better  of  a little  wine. 

To  fluff  large  Haddocks. 

Open  them  at  the  gills,  and  take  out  the 
guts,  but  don’t  flit  up  the  belly  ; be  fure  to 
clean  them  well.  Boil  two  of  them  in  fait 
and  water  ; then  fkin  and  take  the  bones 
from  them,  and  chop  them  on  your  mincing 
board  very  final  1 ; feafon  them  with  fait  and 
mixed  fpices.  You  mull  work  it  up  with  a 
good  deal  of  fweet  butter,  and  as  much  beat 
eggs  as  will  make  it  Hick  ; then  flu ‘T  the  bel- 
lies of  your  haddocks  with  tlijs  forc’d  meat  ; 
keep  fome  of  it  to  roll  up  in  balls  ; be  fure  to 
fry  them  in  brown  butler  ; mike  the  fauce 
the  fame  as  before,  and  boil  the  full  in  it  ; 
be  fare  that  the  fauce  cover  them:  put  in  the 
balls,  and  give  them  a boil  along  with  the 
fifli.  If  the  fifli  have  roes,  boil  them  alone 
in  fait  and  water  ; garnifh  the  difli  with  them 
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and  parfley.  You  mufl  lay  them  in  fait  and 
water. 

T 0 crimp  large  Haddocks  in  the  oven  with  a 

white  fauce^—d  niece  way  of  doing  thetn.\ 

Take  four  large  haddocks  ; gut  and  clean 
them  as  in  the  laft  receipt  ; boil  three  fmaller 
ones  in  fait  and  water  ; ikin,  bone,  and  chop 
them  very  fmall,  with  the  crumb  of  a pen- 
ny loaf,  two  anchovies  boned,  and  two  or 
three  pickled  oyflers  ; feafon  with  white  pep- 
per and  fait,  and  a little  minced  parfley. 
Work  this  up  with  four  ounces  of  fweet  but- 
ter, and  the  yolks  of  two  eggs*.  Then  fluff 
the  bellies  of  your  nfh  with  part  of  it,  and 
roll  up  the  remainder  with  a little  flour 
into  hanafome  round  and  oval  balls.  Rub 
the  fifli  over  with  the  yolk  of  an  egg.  Sea- 
fon  them  with  a little  white  pepper  and  fait, 
and  ftrew  grated  bread  and  minced  parfley 
over  them,  and  flick  bits  of  butter  upon  the 
top  of  them.  Put  them  in  an  oven  to  crifp, 
and  take  care  to  bafle  them  well  with  the 
butter  that  comes  from  them.  Then  fet  on 
a pound  of  veal  with  three  mutchkins  of  wa- 
ter, two  onions,  and  fome  parfley.  Strain 
and  thicken  it  with  a little  butter  and  flour, 

and  add  to  it  a glafs  of  white  wine,  the 

fq.ueeze  of  a lemon,  and  a quarter  of  a 

hundred  of  pickled  oyflers  with  their  juice. 

When  the  fifti  are  crifp  and  ready,  di(h  them 

carefully 

* This  forced  meat  will  anfwer  for  all  kinds  of  A efh 
£Ih.  See  another  forced  meat  for  flefli  and  fowl. 
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carefully  up  for  fear  of  breaking  them.  Pour 
your  fauce  about  them,  lay  in  your  balls,  and 
drew  over  fome  cut  pickles,  (parnifli  with 
famphire  and  diced  lemon. 

N.  B.  / have  often  dr c [fed  codlings  in  this 
manner , and  they  gave  great  fatisf action ; but  cb- 
J'crve  when  you  do  than , to  take  the  fkin  clean 
off  with  boiling  water. 

To  drej's  Whitings  with  a White  Sauce. 

Clean  them  well,  and  lay  them  in  fait  and 
water.  You  may  make  your  ftock  of  had- 
docks, or  a little  veal  gravy,  and  feafon 
it  with  fait,  whole  white  pepper,  mace, 
lemon-peel,  and  two  or  three  cloves.  When 
this  is  enough,  drain  it  off,  and  turn  it 
back  into  the  pan,  and  thicken  it  with  but- 
ter wrought  in  flour.  When  it  boils,  have 
fome  parfley,  chives,  or'  young  onions, 
minced  fmall,  and  put  them  in  the  fauce;  let 
them  boil  a little  before  you  put  in  the  f.flt, 
lor  a very  little  will  do  them;  caft  fome  yolks 
of  eggs,  according  to  the  iize  of  the  difh  ; 
{crape  a little  nutmeg  amongft  the  eggs, 
a glafs  of  white  wine,,  and  a little  of  the  juice 
of  a lemon  ; then  take  out  a little  of  the  boil- 
ing fauce,  and  mix  with  the  eggs  ; pour  all 
into  the  pan  amongft  the  fauce,  keeping  it 
fluking  over  the  fire.  Be  fure  you  never  kt 
any  fauce  boil  after  the  eggs  go  in.  Small 
h Mocks  dr  tiled  the  fame  way  are  very 
good. 


To 
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To  make  Par  ton  Pics. 

Boil  two  large  partons ; when  they  are  cold 
pick  all  the  meat  out  of  them,  taking  care  to 
keep  out  the  fkins  and  bits  of  the  fhells  ; mix 
it  with  the  grated  crumb  of  a penny  loaf,  a 
glafs  of  white  wine,  (which  I think  is  prefer- 
able to  red,  becaufe  it  does  not  difcolour  the 
pie)  a fcrape  of  nutmeg,  a little  white  pepper 
and  fait,  a quarter  of  a hundred  oyfters  par- 
boiled and  cut  fmall,  with  their  liquor  {train- 
ed, and  a quarter  a pound  of  fweet  butter. 
Give  them  a fcald  on  the  fire,  and  ftir  them 
clofe  that  they  may  not  flick  to  the  pan. 
Wafh  the  body  fhells  very  clean,  and  fill  them 
up  with  the  above  ingredients.  Put  them  in 
an  oven,  or  before  a clear  fire,  to  brown. 

To  make  a L objier  Pie. 

Take  two  good  lobfters,  pick  out  all  the 
meat  and  cut  it  in  large  pieces,  put  a fine  puff 
pafie  round  the  edge  of  your  difli,  then  put 
in  a layer  of  lobfters,  and  a layer  of  oyfters, 
with  bread  crumbs  and  dices  of  butter,  a lit- 
tle pepper  and  fait,  then  a layer  of  lobfters, 
and  fo  on,  till  your  difh  is  full,  then  take  the 
red  part  of  the  lobfter,  and  pound  it  fine,  with 
chopped  oyfters,  crumbs  of  bread,  and  a lit- 
tle butter;  make  them^into  fmall  balls, fry  them, 
and  lay  tuem  upon  the  top  of  your  pie;  make  a 
Intie  veal  gravy,  nut  to  it  a little  pepper  and 
fait,  the  oyfter  liquor,  and  half  a glafs  of  white 

^ wine. 
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wine,  ffcrain  it  and  pour  into  your  pie,  then 
lay  on  your  cruft;  ftick  a few  final  1 claws  in 
the  top  of  it,  and  fend  it  to  the  oven.— This 
and  a parton  pie  will  make  pretty  corner 
diflies. 

A Fricafee  of  Lobjlers 

Boil  a large  lobfter ; when  it  is  cold  take 
the  tail  from  the  body,  and  cut  it  through  the 
middle  the  long  way.  Pick  the  meat  out  of 
both  fldes  carefully,  fo  as  to  keep  the  red  part 
whole.  Break  the  two  large  claws,  and  alfo 
take  out  the  meat  whole.  Pick  out  all  the 
other  fleftiy  parts,  and  if  it  has  a roe,  cut  it  in 
final  1 pieces.  For  a ftock,  take  half  a pound 
of  veal,  three  half  mutchkins  of  water,  two 
onions,  the  paring  of  a lemon,  fome  whole 
pepper  and  fait,  and  a few  blades  of  mace. 
When  the  fubftance  is  boiled  out  of  the  veal, 
- and  the  gravy  well  tailed,  ftrain  and  fcum  it. 
Then  put  to  it  a glafs  of  white  wine,  the 
fqueeze  of  a lemon,  and  thicken  it  with  but- 
ter and  flour.  Set  it  again  on  the  fire,  and 
when  it  boils,  fcum  it.  Gaft  the  yolk  of  an 
egg,  and  ftir  into  it  a little  of  your  gravy,  and 
half  a gill  of  cream,  and  when  it  is  well  mix- 
ed, pour  it  into  your  fricafee.  Then  put  in 
your  lobfter,  and  let  it  fimper  but  not  boil  ; 
give  it  a {hake  now  and  then,  and  fcum  it  well. 
Take  up  the  large  claws,  and  place  them  at 
each  end  of  your  dilh,  the  tail  lets  at  the  fldes, 
and  the  fmall  pieces  of  the  fiih,  with  the  roe, 
in  the  middle  cf  it.  Pour  the  lauce  all  over 
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it,  but  don’t  fill  the  difli  too  full,  that  the  lob- 
fter  may  be  feen.  Garnilh  with  famphire 
and  barberries,  or  a fliced  lemon  and  French 
beans. 

To  Jiew  Trouts  with  Brown  Sauce. 

After  they  are  cleaned  dry  them  very  well; 
dull  them  with  flour,  and  brown  them  a little 
in  the  frying-pan  ; take  as  much  flock  of  ei- 
ther beef  or  fifh  ; put  in  a faggot  of  fweet 
herbs,  and  an  onion  or  two  ; fl rain -off  your 
flock  ; thicken  it  with  browned  butter  and 
flour  ; feafon  it  with  fpices,  fait,  ketchup,  a 
little  walnut-pickle,  and  fome  claret.  When 
the  fauce  comes  a-boil,  put  in  the  trouts,  and 
flew  them  until  they  be  enough.  If  you 
choofe  them  with  a white  fauce,  do  them  in  the 
fame  manner  as  the  whitings.  You  may  drefs 
pike  or  eel  in  the  fame  way  as  the  trouts  writh 
brown  fauce,  taking  care  to  cut  the  eels  in 
pieces  about  three  or  four  inches  long. 

To  pet  Eels. 

After  racking  the  fain  off  your  eels,  fplir 
them  from  the  ihoulders  to  the  tail,  and  bone 
them  ; feafon  them  very  highly  with  fait,  fpi- 
ces, and  fweet  herbs ; then  put  every  two  to- 
gether, the  inlide  of  the  Ihoulders  of  the  one 
to  the  inlide  of  the  tail  of  the  other;  roll  e- 
very  pair  up  as  you  do  a collar,  and  take  as 
many  ol  them  as  will  fill  your  pottlng-ca.Tr, 
putting  fome  butter  above  and  below  them  : 
cover  them  with  coarfe  naper ; put  them  in 
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, the  oven,  which  muft  not  be  too  hot ; it  will 
be  a good  while  before  they  be  enough. 
When  yon  difii  them,  put  one  of  the  collars 
'itvthe  middle  of  the  affet  (difib),  and  cut  ano- 
ther into  thin  Dices,  and  put  round  the  one 
in  the  middle.  You  may  garnilh  it  with 
any.  green  thing  you  chocfe. 

To  pot  frejl:  Herrings. 

■ Scale  them,  and  make  them  very  clean  ; 
ohalon  them  well  with  fait  and  fpices  ; pack 
them  neatly  in  your  potting-can,  laying  the 
fliordders  of  the  one  to  the  tail  of  the  other. 
When  you  have  as  many  as  you  intend,  pour 
on  as  much  vinegar  as  will  cover  them  ; bind 
them  clofe  up,  and  put  them  in  a flow  oven. 
They  will  take  about  four  hours  of  doing. 

To  Fry  Turbot. 

Slice  the  turbot  as  thin  as  you  can  ; flour 
them  and  fry  them  on  both  fldes  of  a fine 
brown  ; beat  forne  butter ; put  a little  wal- 
nut pickle,  fome  pickled  oyfters,  and  a little 
ketchup  in  it  for  a fauce,  which  you  may 
pour  over  the  turbot:  garnilh  them  with  dic- 
ed lemon  or  pickles.  The  tail-cut  is  the  bell  for 
frying. 

To  cirefs  a Sea-rat. 

Wafli  it  very  clean  and  Ik  in  it ; turn  the 
tail  imu  die  mouth  ; take  fome  good  flock, 
thicken  it  with  browned  butter  and  flour  : 
ptit  in  fome  claret,  ketchup,  fair,  and  fpices. 

two 
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two  or  three  anchovies,  Tome  pickled  oyflers, 
with  fome  of  their  liquor,  feme  cut  pickled 
walnuts,  with  a little  of  their  pickle;  ue  lure 
to  have  as  much  .fauce  as  will  cover  the  mh  , 
boil  the  fifh  amonglf  the  fauce  ; then  diih  it, 
and  put  the  fauce  about  it. 

To  drefs  a Sea-cat  with  a white  Sauce. 

Order  the  fifh  as  in  the  former  receipt  ; 
boil  it  in  fait  and  water  ; and  for  fauce  take 
fome  good  flock;  thicken  it  with  buttei;  v.oik 
in  flour  a little  white-wane,  a blade  of  mace, 
a little  piece  of  lemon-peel,  an  anchovy,  fome 
pickled  oyfters,  and  a little  of  their  liquor. 
When  the  fauce  is  ready,  beat  the  yolk  of  an 
egg,  and  mix  with  it  ; difk  it  and  pour  the 
fauce  over  it.. 

Anchovies,  oyfters,  pickicd  walnuts,  ancu 
lemon-peel,  are  fine  ingredients  lor  all  kind ; 
of  drefled  filh.  If  you  have  no  ltock  made 
of  meat,  you  may  make  a very  good  one  or 
filh.  The  proper  filh  for  it  are  haddocks,-, 
whitings,  and  flounders.. 
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Of  Flesh. 

To  red  a Rump  of  Beef. 

TT1 

-*■  o r one  rump,  take  two  ounces  • of  falt- 
peti  e,  a quarter  of  a pound  of  brown  fimar 
naif  a pound  bay  fait,  one  ounce  Jamaica  pep- 
per, two  drops  of  cloves,  a nutmeg  or  two  ; 
beat  and  mix  them  altogether,  and^  rub  it  in- 
to the  beef  as  well  as  you  can  ; then  rub  it 
over  with  common  fait  5 bed  and  cover  it 
witn  the  fame  ; let  it  lie  three  weeks,  turn- 
ing it  every  other  day,  and  then  hang  it  up. 

To  make  Mutton  Hams. 

Haifa  pound  of  bay  ialt,  and  a quarter  of  a 
pound  of  fugar,  will  do  three  or  four  mutton 
hams.  If  they  are  very  large,  allow  half  an 
ounce  of  faltpetre  to  each  ham,  and  the  fame 
fpices  as  in  the  above  receipt.  Thrufl:  your 
finger  down  the  hole  of  the  fhank,  and  fhrif 
it  well  with  the  falts  and  fpices  ; rub  them 
well  oyer  with  the  fame;  then  rub  them 
over  with  common  fait,  and  pack  them  in  the 
trough,  turning  them  every  other  day  for  a. 
fortnight,  and  {hen  hang  them  up. 
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To  make  a Bacon  Ham. 

Take  a pound  of  common  and  a pound  of 
bay  fait,  two  ounces  of  fakpetre,  an  ounce  of 
falprunella,  a quarter  of  a pound  of  coarfe  fu- 
gar,  and  fpices  as  in  the  former  receipts ; 
mix  all  well  together  ; open  it  a little  at  the 
drank,  and  fluff  it  well  with  the  fait  and  fpices; 
then  tie  it  up  hard  with  pack-thread  round 
the  fhank-bone  to  keep  the  air  out  of  it ; rub 
it  all  over  with  the  mixture  as  well  as  poliible; 
lay  it  in  a trough,  and  drew  a little  fait  above 
and  below  it ; take  two  or  three  folds  of  an 
old  blanket,  and  cover  the  trough  to  keep 
out  the  air.  After  it  has  lain  that  why  two 
or  three  days,  pour  off  all  that  brine  ; then 
take  what  was  left  of  the  mixed  falts,  and  mix  in 
fome  more  common  fait  with  them  : rub  the 
ham  every  day  with  it,  turning  it  and  throwing 
away  the  old  brine  every  day.  Continue  fo 
doing  for  three  weeks  ; be  fure  to  cover  the 
trough  always  with  the  cloth  ; lay  the  ham 
upon  a table,  with  boards  and  weights  above 
it;  then  hang  it  up. 

All  bung-meat  is  bed  fmoked  with  wood  j 
juniper  is  the  bed,  if  you  have  rt. 

To  cure  Neats  Tongues. 

Rub  them  well  with  common  fait,  and  let 
them  lie  three  or  four  days  ; then  lay  them  in 
a heap  on  a table  to  let  the  brine  run  from 
them  ; then  mix  as  much  common  fait,  bay 
flit,  faltpetrc,  and  coarfe  fugar,  as  will  do  the 

quantity 
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quantity  of  tongues  ; flrew  fome  common  fait 
in  the  bottom  of  a barrel ; pack  in  the  tongues 
neatly,  and  on  every  row  of  them  flrew  'the 
mixed  falts  ; if  yo-u  have  not  enough,  make  it 
up  with  common  fait ; put  on  the  finking 
board  and  weights  above  it  to  bring  up  the 
brine  to  cover  them  ; then  dole  up  the  bar- 
rel. 

To  make  forced  Meat  Balls  to  f ewe  for  any  kind 

of  Flejh  or  Fowl*. 

Take  a pound  of  veal  free  from  the  fkins, 
half  a pound  of  beef  fuet,  a flice  of  bacon  ham, 
fix  pickled  oyfters,  a fmall  pickled  cucumber, 
and  fome  bread  crumbs,  mince  and  beat  them 
in  a mortar  to  a pafte.  Seafon  it  with  mixed 
fpices  and  the  grate  of  a lemon,  and  then  mix 
it  up  with  the  yolks  of  two  eggs;  roll  it  up 
with  a little  flour  into  round  and  oval  balls, 
and  brown  them..- 

To  ragoo  a Rump  of  Beef  of  a fone  weight. 

Turn  up  the  infide  of  the  rump,  and  with, 
a fharp  knife  take  the  bones  nicely  out  of  it. 
Rub  the  hole  from  which  the  great  bone  was 
extrafted  with  the  yolk  of  an  egg.  Break 
the  bones  and  put  them  on  a flow  fire  with 
two  pints  of  water,  a pound  of  beef  cut  in 
pieces,  a carrot,  turnip  and  onion  cut  fmall. 
Then  make  a forced  meat  thus.  Take  a flice 
neatly  off  the  thick  of  your  rump,  fo  as  not 

to. 

* See  the  forced  meat  for  ff)  in  the  receipt  for  Rais- 
ing haddocks,  page  23. 
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ro  disfigure  it,  a quarter  a pound  of  iuct,  tne 
fame  quantity  of  bacon  ham,  two  anchovies, 
and  a pickled  cucumber;  mince  all  thefe  to- 
gether, and  feafon  it  high  with  mixed  fpices 
and  fait.  Take  a part  of  this  forced  meat  and 
fillup  the  hole  of  your  rump.  Turn  in  the 
narrow  end  of  it,  and  Jkewer  rt  down  that  ;t 
may  lie  handfomely  in  tlie  ditn.  1 hen  with  a 
larding  pin,  make  final! -holes  about  two  inch- 
es from  each  other  in  the  thick  of  your  rump, 
rub  them  with  the  yolk  of  an  egg,  and  Jill  them 
tip  with  the  reft  of  your  forced  meat.  This 
done,  rub  over  your  whole  rump  with  the 
yolks  of  two  eggs.  Brown  half  a pound  of  but- 
ter in  a frying  pan,  put  your  rump  into  it,  and 
turn  it  every  way  till  it  is  all  of  a fine  light  brown. 
When  your  ftock  is  ready,  (train  it,  return  it 
back  into  the  pot,  and  put  in  your  rump,  co- 
vering it  clofe.  Let  it  ftew  (lowly  about  three 
hours,  and  turn  it  twice  in  that  fp-ace.  Then 
take  it  out,  thicken  your  fauce  with  butter  and 
flour,  and  add  to  it  two  fpoonfuls  of  ketchup,  a 
.glafs  of  port, fome  browned  forced  meatballs, 
pickles,  browned  oyfters  with  their  liquor,  a 
fpoonful  ot  vinegar,  and  if  you  chaofe,  a few 
fweetbreadsand  kernels  parboiled.  When  your 
fauce  comes  a-boil  again,  feum  it  well,  and  put 
in  your  rump.  Let  it  lie  a while  till  it  is 
thoroughly  heated.  Then  take  it  out,  place 
it  handfomely  myourdnh.  *.irwl  iwuv  fu-i/m 
abopt  it.  C arnifh  with  pickles. 
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Tojlcw  a Rump  in  a plain  manner  with  Roots . 

Powder  your  rump  and  let  it  lie  three  days, 
ihen  take  it  up  and  wipe  it  clean.  Brown  it 
oil  as  before,  and  put  it  into  a pot  of  boiling 
Matei  ; after  it  has  boiled  an  hour,  put  in  fome 
cdirots,  turnip  and  onion.  When  it  is  near 
ready,  and  the  foup  good,  make  a fauce  thus: 
i Bi  own  a quarter  a pound  of  butter,  and  thic- 
ken it  with  flour,  mix  it  into  a choppin  of  your 
foup,  give  it  a boil,  put  in  a fpoonful  of  ket- 
chup, and  icum  it.  Diih  up  your  rump,  and 
pour  the  fliuce  over  it,  and  garnifli  it  with  the 
ooiled  carrot  and  turnip,  either  whole,  or 
turned  out  as  you  pleafe.  Then  ferve  up 
your  foup  by  itfelf  on  toafls  of  bread. 

Beef  a-la-mode. 

Take  fix  pound  of  the  round  of  a rump, 
cut  the  marrow  bone  neatly  out  of  it,  and 
ikewer  the  pieces  together  to  keep  it  of 
a handfome  round.  Hole  it  with  a larding 
pin,  and  fill  the  holes  with  forced  meat.  Rub 
the  beef  over  with  mixed  fpices  and  fait,  lard 
it  with  thin  flices  of  bacon,  dredge  it  with 
flour,  and  brown  it.  Put  on  a mutchkin  of 
fl-rong  beef  gravy,  with  a gill  of  vinegar  and 
an  onion,  in  a flew  pot.  Lay  timber  lkewers 
acrofs  the  bottom  of  it  to  keep  your  meat 

rover  it  up  very  clofe,  and 
itew  it  gently  for  an  hour  and  a half.  Then 

turn  it,  and  let  it  flew  till  it  is  tender.  Take 
out  the  beef,  (train  and  feuin  your  loup,  and 

pour 
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pour  it  over  it.  You  may  add  forced  meat 
balls  if  you  clioofe.  It  will  eat  well  either 
hot  or  cold. 

To  pot  Beef. 

Take  fome  faces  of  a rump  or  a hookbone 
of  beef ; drew  a little  faltpetre  on  it  ; let  it 
lie  two  days  ; then  put  it  in  the  potting-can 
with  a good  deal  of  butter  or  fuet ; tie  it  clofe 
up  with  paper,  and  put  it  in  a quick  oven  ; let 
it  bake  two  or  three  hours  ; then  take  it  out, 
and  pour  all  the  fat  and  gravy  clean  from  it. 
When  it  is  cold,  pull  it  all  into  threads,  and 
beat  it  very  fine  in  a mortar  ; feafon  it  with 
fait  and  mixed  fpices.  Whatever  weight  of 
beef  you  have,  take  the  fame  weight  of  fweet 
butter  ; oil  and  fcum  it ; pour  it  on  the  meat, 
and  keep  back  the  grounds.  You  mud  work 
the  butter  and  meat  very  well  together  ; then 
prefs  it  into  fmall  white  pots,  and  oil  fome 
more  butter  ; pour  it  on  the  top,  and  tie  them 
dole  up  with  paper.  You  may  fend  it  in 
pots  to  the  table.  A hare  may  be  potted  the 
fame  way. 

To  make  minced  Col  lops. 

- Take  a tender  piece  of  beef,  keep  out  all 
the  fit  in  and  fat,  mince  it  fmall,  feafon  it  with 
fi-d:  and  mixed  fpices ; you  may  fired  an  oni- 
on fmall,  and  put  in  with  it ; fpread  the  col- 
lops,  and  dredge  flour  on  them;  brown  fome 
butter  in  a frying-pan ; put  the  collops  in  the 
pan,  and  continue  beating  with  the  beater 
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till  they  fuck  up  all  the  butter,  and  be  a little 
brown.  You  may  draw  as  much  flock  from 
the  fkins  and  tough  pieces  as  will  ferve  for 
the  fauce  ; drain  off  the  flock;  fet  it  onto 
boil,  and  put  the  collops  in,  and  let  them  flew 
until  they  are  enough.  You  may  put  in  fome 
pickles,  or  vinegar,  if  you  choofe  them.  If  you 
fee  any  of  the  butter  on  the  top,  fcum  it. 

To  pot  a Cow’s  Head. 

Wafh  it  well  with  fait  and  water ; it  is  the 
better  of  blanching  a night,  giving  it  more 
clean  water  ; break  it,  that  it  may  go  into  the 
pot ; boil  it  until  the  flefh  comes  off  ealilv  ; 
take  out  the  eyes  and  the  pallat : take  the 
black  Ik  in  of  the  pallat ; cut  the  black  out  of 
the  eyes  ; cut  the  eyes  in  rings,  and  the  pal- 
lat in  dices,  the  fat  parts  about  an  inch  long, 
and  mince  the  black  parts  final  1 ; then  mix  the 
pieces  altogether  ; take  the  fat  off  the  broth. 
For  flock,  boil  a large  knap  of  veal  in  a pint 
of  water,  with  onion,  carrot  and  turnip. 
When  the  veal  is  well  boiled,  drain  it,  and 
pick  out  all  the  grizly  parts  of  it.  Cut  them 
about  half  an  inch  long,  pick  out  alfo  the  flefhy 
parts  of  it,  and  mix  them  with  the  cuttings  of 
the  head.  Seafon  it  very  high  with  fait  and 
mixed  fpices,  the  fqueeze  of  a lemon,  and  fome 
cut  pickles.  Put  it  into  a large  potting-can 
(or  a fhape  if  you  have  one)  and  mix  it  well 
with  the.  gravy  drawn  from  your  veal,  and 
the  fat  that  has  been  fanned  off  the  head. 
Cover  it  clefe  with  a coarfe  water  pafle, 
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and  flour,  or  flrong  paper,  and  fet  it  into  a 
flow  oven  for  two  hours.  Then  draw  dt,  and 
when  it  is  quite  cold  turn  it  out,  or  cut  it  in 
flices,  and  garnifli  it  with  beet  root,  or  red 
cabbage. 

If  you  have  not  an  oven,  pot  it  on  a flow 
fire,  covering  it  clofs  till  the  gravy  is  almoft 
foaked  in.  Then  put  into  fhapes,  and  when 
you  are  to  ufe  it,  dip  your  fhape  in  warm  wa- 
ter and  turn  it  out.  Garnifli  as  before. 

To  broil  Beef  Sieaks. 

Take  the  beft  bit  of  the  beef  for  (leaks  off 
the  rib-end  of  a fparerib  ; cut  the  (leaks  pret- 
ty thick  ; brade  them  with  the  flat  fide  of  the 
chopping-knife  ; the  gridiron  muff  be  very 
clean  and  very  hot,  the  fire  very  clear,  before 
you  lay  them  on  : keep  turning  them  often. 
When  enough  fait  them  in  the  difh  ; drew 
pickles  over  them.  Send  them  hot  with  a 
cover  over  them. 

Seats  Beef  Collops. 

Cutfleaks  of  a huckbone  or  fparerib  in  final! 
pieces  ; b'e'at  them  well  ; take  a (lewpan, 
brown  a little  butter  with  flour,  put  in  a row 
of  beef,  with  pepper,  fait,  and  diced  onions ; 
repeat  the  fame  till  your  (lewpan  is  near  full  j 
draw  back  the  collops,  make  about  half  a 
mutchkin  of  gravy  of  the  fkinny  parts  of  your 
beef,  and  thicken  it  with  butter  and  flour  ; 
add  to  it  a little  vinegar  and  ketchup,  and 
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when  it  boils  fcum  it,  and  mix  your  collops 

with  it. 

To  make- Beef  Olives. 

Cut  thin  flices  off  a tender  piece  of  beef 
pretty  long,  and  about  three  inches  broad  ; 
cut  the  fat  pieces  feparate  from  the  lean;  beat 
them  with  the  rolling-pin  ; put  a bit  fat  on  e- 
very  piece  of  lean  ; feafon  them  with  fait  and 
mixed  fpices ; roll  every  one  up  like  a collar  ; 
pack  them  clofe  to  one  another  in  a potting 
can  ; put  butter  below  and  above  them  ; then 
tie  them  clofe  up  with  coarfe  paper  ; put  them 
into  the  oven,  and  bake  them  until  they  are 
enough.  Pour  off  all  their  own  juice,  and 
fcum  off  all  the  fat  ; add  fome  veal  gravy 
thickened  with  a little  butter  wrought  in  flour; 
put  to  it  a little  ketchup  and  vinegar,  and  pour 
it  over  the  olives,  adding  fome  forced  meat 
balls. 

To  collar  Beef. 

Take  the  nineholes  of  beef;  bone  it  ; rub 
it  well  with  fait  and  faltpetre  ; let  it  lie  three 
or  four  days,  or  more,  according  to  the  thick- 
nefs  of  the  beef ; take  it  up  and  dry  it  well 
with  a cloth  ; then  feafon  it  very  well  with 
mixed  fpices  and  fweet  herbs,  if  you  choofe 
it  ; roll  it  up  very  hard,  and  roll  a cloth  a- 
bout  it ; tie  the  cloth  very  tight  at  both 
ends:  bind  the  collar  very  firm  with  broad 
tape  ; put  it  into  a pot  of  boiling  water  ; be 
fare  to  keep  it  always  covered  with  water. 
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If  it  is  very  thick,  it  will  take  near  four  hours 
boiling.  When  it  is  boiled  hang  it  by  one 
of  the  ends  of  the  cloth,  to  drop  the  water 
from  it ; when  it  is  cold,  loofe  it  out  of  the 
bindings.  You  may  make  a collar  of  pork 
and  mutton  the  very  fame  way. 

Scarlet  Beef. 

Take  eight  or  ten  pound  of  the  bread  of 
fat  beef,  and  rub  it  hard  over  with  a pound  of 
common  fait,  a quarter  a pound  of  bay 
fait,  a quarter  a pound  of  brown  fugar, 
and  one  ounce  of  faltpetre,  mixed  and  beat 
all  fine  together.  Let  it  lie  a fortnight,  turn- 
ing it  daily,  and  then  boil  it.  It  eats  very 
well  with  greens  when  hot,  and  makes  a pret- 
ty fide  difh  when  diced  down  cold  garnifhed 
with  parftey. 

Bouille  Beef. 

Take  fix  or  eight  pound  of  a bread,  nei- 
ther too  thick  nor  too  thin,  and  bone  it.  Break 
the  bones  and  put  them  into  a pot  with  three 
pints  (it  water,  onion,  carrot  and  turnip.  Beat 
your  beef  wait  the  pedle  of  a mortar.  Rub 
it  over  with  the  yolk  of  an  egg,  and  fait. 
Brown  half  a pound  of  butter,  and  brown  the 
beef  in  it.  Strain  your  dock,  put  the  beef 
into  it,  and  dew  it  on  a llow  fire  for  two  hours 
and  a half  ; turn  out  ionic  nips  and  carrots, 
cut  about  three  inches  long,  and  take  out 
your  beef.  Scum  the  fatlce,  add  to  it  a little 
more  fait,  and  thicken  it  with  butter  and- flour. 
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Pat  m the  carrot  and  nips,  and  flew  them  a- 
long  with  the  beef  half  an  hour  longer.  Then 
difb  it  up  : and  gar  nidi  with  the  carrot  and 
nips. 

7 0 flew  a Gigot  of  Veal. 

Cut  off  the  {hank  bene,  and  boil  it  in  three’ 
choppins  of  water,  with  a pound  of  veal,  fome 
onions,  mace,  lemon  peel,  white  pepper,  and 
fait.  Then  make  holes  in  your  gigot  with 
a larding-pin,  and  fluff  it  with  veal  forced 
meat,  rub  it  over  with  an  egg,  white  pepper 
and  fait,  arid  brown  it.  Strain  your  fauce 
and  thicken  it  with  butter  and  flour;  put  it  a- 
gain  into  the  pot,  and  when  it  comes  a-bcil, 
leuni  it.  Put  in  your  gigot  to  ffew,  and 
when  it  is  ready  throw  in  fome  pickled  oyflers 
with  their  liquor,  fome  fried  forced  meat  balls, 
and  the  juice  of  a fmall  lemon.  Then  dilh  it 
up,  and  pour  the  fauce  over  it.  Garnifliwith 
diced  lemon. 

Scotch  Gollops  with  a White  Sauce. 

Take  three  pound  of  veal,  the  thick  of  the 
thigh,  cut  in  thin  pieces  about  the  iize  of  a 
crown  piece.  Flatten  them  with  a rolling- 
pin,  dip  them  in  the  yolk  of  an  egg,  leafon 
them  with  white  pepper  and  fait,  mace,  nut- 
meg, and  the  grate  of  a lemon  mixed  together. 
Brown  them  of  a light  gold  colour  in  fweet 
butter.  Take  a little  veal  gravy  with  onion 
and  parfley  boiled  in  it,  ilrain  and  thicken  it 
with  butter  and  Four.  Scum  it  when  it  boils; 
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pur  in  the  fqueeze  of  a lemon,  a glafs  ot 
white  wine,  a few  pickled  oyflers  and  forced 
meat  balls  fried  of  a light  brown.  Then  put  in 
your  collops,  and  let  them  boil  about  five  mi- 
nutes; call  the  yolk  of  an  egg,  min  it  with 
a gill  of  boiling  cream,  and  ftir  it  into  your 
pan  as  foon  as  it  comes  off  the  fire,  and  feuve  it 
up.  Garnifh  all  veal  difiies  with  fliced  lemon 
and  green  pickles  ; and  obferve  never  to 
let  any  tiling  come  a-boil  that  lias  eggs  or 
cream  in  it,  becaufe  it  crudlcs  the  fauce. 

Scots  Collops  ’with  a Brown  Sauce. 

Cut  and  flatten  them  as  above;  feafon  with, 
mixed  fpiccs  and  fait,  flrew  grated  bread  over 
them,  and  brown  them  on  both  fides.  Take 
them  out  and  wipe  your  pan  clean  ; brown  a 
little  butter  and  thicken  it  with  flour,  ftii 
into  it  fome  veal  gravy  and  a fpoonful  of  ket- 
chup. Scum  it,  and  add  to  it  a few  brown- 
ed oyflers,  forced  meat  bulls,  and  the  fquee/.e 
of  a lemon  ; put  in  your  collops,  boil  then* 
about  five  minutes,  and  ferve  them  up. 

To  hajh  Cold  Yeah 

■ Cut  it  down  in  thin  flicea  : take  the  bone? 
and  lkinrvy  pieces  to  make  the  flock  ; and 
put  into  it  a piece  of  lemon-peel  and  fome 
blades  of  mace.  Ir  there  has  been  any  of  the 
.gravy  left  of  the  roaft,  put  it  into  the  flock  ; 
then  drain  off  the  flock  and  thicken  it  with 
butter  and  flour;  put  in  a little  ketchup,  the 
fqueeze  of  a kmon,  and  a glafs  of  white  wine; 
' Id  3 then 
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then  put  in  the  veal,  give  it  a boil  or  two, 
and  then  dilh  it  on  Tippets  of  toafted  bread. 

To  mince  Cold  Veal. 

Cut  off  all  the  brown  pieces  and  fat ; mince 
the  white  part  of  the  meat  fmall  with  a knife; 
boil  fome  fweet  cream  (taking  care  to  ftir  it 
until  it  boils,  to  keep  it  from  bratting  );  thick- 
en it  with  a very  little  fweet  butter  knead  in 
flour ; put  in  the  veal,  and  feafon  it  with  the 
grate  of  lemon,  a little  fait,  and  the  fcrape  of 
a.  nutmeg;  keep  it  toiling  on  the  fire  until 
the  fauce  is  a little  thick  ; juft  before  it  comes 
oft',  give  it  a little  fqueeze  of  a lemon  : fo 
ferve  it  up. 

Veal  Cutlets . 

After  cutting  the  back  ribs  of  veal  into 
{leaks,  brode  them  with  the  chopping-knife  ; 
flour  them  before  you  put  them  into  the  fry- 
ing-pan ; make  them  of  a fine  light  brown  ; 
make  aragoo  fauce  of  fome  flock  ; thicken  it 
with  brown’d  butter  and  flour,  as  in  the  other 
receipts  for  brown  fauce,  and  give  it  the  fame 
kind  of  feafoning  ; then  put  in  the  {leaks  into 
the  fauce  ; let  them  flew  until  they  are  e- 
nough. 

Broiled  Veal  Cutlets. 

Cut  and  beat  them  as  in  the  former  re- 
ceipt ; rub  them  all  over  with  a beat  egg; 
feafon  them  with  fait  and  the  grate  of  a le- 
mon ; ftrew  fome  crumbs  of  bread  over  them 
s on 
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on  both  flies  ; pour  a little  call  fweet  butter 
over  them ; lay  every  cutlet  in  clean  white 
paper ; oron  mem  on  a clear  fire,  turning 
them' often  till  they  are  enough  ; take  oft'  the 
paper,  and  dilh  them  : for  fauce,  fend  up  fome 
beat  butter,,  ketchup,  and  the  lqueeze  of  a 
lemon,  in  a fauce-boat. 

To  fricafes  a Breajl  of  Veal. 

This  you  may  do  in  the  fame  manner  as 
the  collops.  with  the  white  fauce  on  page 
40.  only  remember  to  cut  the  ribs  in  fhort 
pieces,  and  after  they  are  browned,  let  them 
boil  about  three  quarters  of  an  hour.--Lamb, 
chickens,  rabbits,  tripe  and  kernels,  &c.  may 
be  done  the  fame  way. 

To  drefs  Veal  Fricandos. 

Cut  the  back-ribs,  keeping  two  of  them 
together  ; make  a flock  of  the  fhank,  neck, 
and  any  coarfe  pieces  ; make  up  a faggot  of 
fweet  herbs,  winter  favory,  thyme,  and  par- 
fley  ; put  it  into  the  flock,  with  a few  onions, 
fome  lemon  peel,  whole  pepper,  a little  white 
wine,_the  fqueeze  of  a lemon,  a few  cloves, 
and-  a blade  of  mace.  If  you  choofe,  you 
may  put  in  an  anchovy.  When  the  flock  is 
enough,  firain  it  off,  and  thicken  it  with  but- 
ter knead  in  flour  ; when  it  comes  a-boil,  put 
in  tlie.fleaks,  and  flew  them  on  a flow  fire. 
When  you  difh  it,  put  in  any  kind  of  pickles 
or  not  as  you  pleafe  5 be  hire  to  brown  the 
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ribs  in  the  frying-pan  before  you  put  them 
into  the  fauce. 

To  drefs  Veal  Olives. 

Cut  fome  (leaks  out  of  the  thick  of  a thigh, 
a good  deal  longer  than  broad,  and  dip  them  in 
the  yolks  of  eggs.  Seafon  them  with  mixed 
fpices  and  fait.  Make  fome  forced  meat,  roll 
it  up  into  oval  balls,  put  one  of  them  into  the 
heart  of  each  (leak,  and  bind  it  up  with  a 
thread,  cutting  off  a littlebit  at  both  ends  of  the 
olives  to  make  them  of  a handfome  (hape,  and 
brown  them.  Thicken  fome  veal  gravy  with 
browned  butter  and  flour,  add  to  it  a glafs 
of  white  wine,  a fpoonful  of  ketchup,  the 
fqueeze  of  a lemon,  a few  .oyfters  and  forced 
meat  balls,  both  browned,  and  (lew  them  along 
with  your  olives  (lowly  three  quarters  of  an 
hour.  Then  dilh  them  up  handfomely,  put- 
ting a large  olive  in  the  middle,  and  laying 
the  forced,  meat  balls  and  oyfters  betwixt 
each  of  the  olives ; but  be  fure  to  take  the 
threads  from  them  before  you  put  them  into 
the  dilh. 

T o ragoo  ,a  Breajl  of  Veal . 

Bone  a bread  of  veal  ; break  the  bones 
and  put  them  on  to  boil,  with  three  choppins 
of  water,  onion,  carrot  and  turnip,  a bunch 
of  fweet  herbs,  and  a lhank  ol  bacon.  Flat- 
ten your  veal  with  the  fide  of  your  chopping 
knife  ; feafon  it  with  mixed  fpices  and  (alt ; 
cut  dices  of  bacon  ham  very  thin,  and  fpread 
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over  .it.  Take  the  yolks  of  fix  hard  boiled 
eggs,  and  mince  them  fine  with  the  crumb  of 
a penny  loaf,  half  a dozen  of  anchovies  bo- 
ned; mix  and  ftrew  them  over  the  bacon;  cut 
fiome  pickled  beans,  atui  ftrew-  them  above 
thefe.  Then  roll  up  your  veal,  beginning  at 
the  narrow  end,  and  bind  it  firm  with  a piece 
of  twine,  or  few  it  up  neatly.  Brown  it  * 
with  butter.  '» hen  (train  the  foup,  and  re- 
turn it  to  your  pot  with  the  collar,  and  let  it. 
fie w gently  two  hours,  covering  it  dole  up. 
lkown  feme  forced  meat  balls,  a quarter  of 
a hundred  oy tiers,  two  l'weetbread-s  parboil- 
ed, cut  fmall  and  browned.  Take  off  the 
collar,  and  feum  all  the  fat  off'  the  fauce ; 
thicken  it  with  browned  butter  and  flour, 
and  feum  it  again;  add  to  it  your  forced  meat 
balls,  and  a glafs  of  port,  a fpoonful  of  ket- 
chup, the  fqueeze  of  a lemon,  the  liquor  of 
the  oyfters,  and  a little  more  fpices  and  fair. 
Then  put  in  the  collar  and  give  it  a boil.  If 
you  choofe  you  may  add  fame  truffles  and 
morels  ftewed  and  cut  fmall,  artichoke  bot- 
toms, and  pickled  mufhrooms.  But  the  ra- 
goo  is  very  good  without  them.  Then  take 
out  the  collar,  cut  a neat  llice  off  each 
end  of  it  to  keep  it  in  lhape,  and  unbind  it. 
Divide  it  into  three  parts,  placing  the  largeft 
one  between  the  other  two  in  the  middle  of  your 
dilh,  and, pour  the  ragoo  about  them.  Gar- 
nfih  as  before.— A bread  of  veal  may  be  ra- 
good  in  this  way  without  being  boned,  lar- 
ded, or  rolled  up. 
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To  drcfs  a Calf’s  Head. 

After  fcalcling  and  wafhing  it  very  clean, 
boil  it  half  an  hour,  and  when  it  is  cold,  cleave 
it  exaffly  thro’  the  middle;  take  one  half  of  the 
head;  take  out  the  tongue  and  pallet;  cutofl'the 
updanding  part  of  the  ear  ; ftrike  off  the  end 
of  the  ncfe  ; fcore  it  in  fquares  ; rub  it  over 
with  a beat  egg  ; then  ftrew  >:  over  with  fait, 
mixed  fpices,  crumbs  of  bread  and  parfley ; lay 
pieces  of  butter  upon  it,  and  put  it  in  an  oven  or 
before  the  fire  to  brown,  hading  it  frequent- 
ly with  the  butter.  Remember,  when  clean- 
ing the  head  not  to  open  the  jaws.  Cut 
down  the  other  half  into  dices,  neither  too 
long  nor  too  fliort ; dice  off  the  ear  part  round 
ways,  and  take  out  the  eye  ; cut  the  black 
out  of  it,  and  dice  it  down  ; fkin  the  tongue 
and  pallet,  and  dice  them  down ; thicken 
fome  dock  of  veal  with  butter  knead  in  flour; 
feafon  it  with  fait,  mixed  fpices,  a little  ket- 
chup, fome  white  wine,  the  fqueeze  of  a le- 
mon, and  fome  pickled  oyflers  ; put  in  the 
had),  and  let  it  dew  a little  ; throw  in  a piece 
of  lemon-peel,  but  take  it  out  when  you  dilh  • 
it.  When  you  dilh  it,  lay  the  halh  in  the 
didi,  and  the  other  half  in  the  middle  ; gar- 
nidi  with  brain  cakes  and  green  pickles. 

To  make  Brain  Cakes. 

When  the  head  is  cloven,  take  out  the 
brains  and  clear  them  of  any  drings  that 
may  be  amongd  them.  Cad  them  well  with 
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a knife,  and  mix  them  with  the  yolks  of  two 
raw  eggs,  a few  crumbs  of  bread,  parfley, 
pepper  and  fait,  a fpoonful  and  a half  of  flour, 
and  the  fame  quantity  of  cream  ; when  they 
are  very  fmooth,  drop  them  with  a fpoon  of 
the  fize  of  a ftnall  fugar  bifcuit  into  a frying- 
pan,  and  give  them  a light  brown  colour. 

To  turtle  a Calf’s  Head. 

For  flock,  fet  on  a knuckle  of  veal  with 
turnip,  carrot,  onion  and  fweet  herbs;  when 
it  conies  a-boil,  put  in  the  head  after  it  is 
well  cleaned,  and  be  fure  there  is  as  much  wa- 
ter as  will  cover  it,  taking  care  to  fcum  it 
as  it  boils.  Take  the  head  out  after  it  has 
boiled  half  an  hour,  (letting  the  flock  boil) 
and  when  it  is  cold,  take  off  the  grizly  part 
of  the  ears,  wipe  them  clean  with  a cloth,  and 
cut  them  into  ftraws.  Then  cut  off  as  many 
round  flices  off  the  flefliy  parts  of  the  ear  as 
you  can  get.  Take  the  thin  fleinoff  the  fore- 
head, and  cut  it  into  narrow  flrips  of  about 
two  inches  long,  fo  as  to  referable  the  tripe 
of  a real  turtle,  and  cut  the  thick  of  the 
cheeks  into  dices  or  ftnall  fquarc  pieces.  Open 
the  jaws,  and  take  the  tongue  carefully  out. 
Skin  it  and  keep  ir  whole  ; pick  out  the  eyes, 
throw  away  the  black  part,  and  cut  them  in- 
to rings.  Then  Aram  your  flock,  and  add  to 
it  the  juice  of  a lemon,  fome  white  and  Cay- 
enne pepper  and  fait,,  a fpoonful  of  ketchup, 
half  a mutchin  of  white  wine,  and  a flice  of 
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lean  bacon  ham.  Put  into  it  the  cut  head, 
with  the  tongue,  fet  it  on  to  boil  on  a How 
fire,  and  fcum  it  as  it  boils.  Let  all  boil  toge- 
ther till  the  head  is  tender,  and  the  gravy  well 
{baked  in.  Have  a cut  out  border  of  pafte, 
ready  fired  round  the  rim  of  your  di{h,  a do- 
zen of  veal  forced  meat  balls,  and  a quarter 
of  a hundred  oyfters  lightly  browned.  Let 
the  forced  meat  balls  and  oyfiers  with  their 
liquor  boil  for  two  or  three  minutes  along  with 
your  mock  turtle.  Take  it  off,  pick  out  the 
tongue  carefully,  and  lay  it  on  a plate,  alfo 
the  bit  of  ham  and  lemon  peel.  Difti  up  your 
mock  turtle  ; place  the  tongue  in  the  middle, 
and  the  yolks  of  four  hard  boiled  eggs,  at  the 
ends  and  fides  of  it,  intermixed  with  green 
pickles. 

To  pot  a Calf’s  Head. 

Boil  it  about  half  an  hour  ; fiice  as  many 
round  pieces  off  the  ear  as  you  can  ; cut  out 
the  black  of  the  eyes,  and  fiice  them  into 
rings  ; cut  the  fkinny  pieces  about  an  inch 
long,  and  feme  a little  longer  ; fome  about 
the  breadth  of  a draw,  and  fome  of  them 
broader  ; cut  the  deftly  parts  of  the  head  pret- 
ty final';  have  force  beef  fleck ; boil  a blade  ol 
mace,  a little  lemon-peel,  and  a fprig  of  win- 
ter favory  in  it  ; ftrain  it  oil  ; clarily  it  with 
the  white  of  eggs,  and  run  it  through  a jelly- 
bag  ; cut  the  pallet  into  fmall  fquarcs  ; put 
all  the  meat  in  the  flock,  and  feafon  it  with  a 
little  white  pepper  and  fait  ; let  it  boil  until 
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the  flock  is  well-foaked  in  ; put  a little  of  the 
thinnefl  of  it  into  the  bottom  of  a done  bowl, 
and  let  it  cool ; take  home  pickled  bitroot 
and  cucumber ; cut  them  in  fuch  fliapes 
as  that  you  can  lay  them  in  the  form  of  a 
flower  on  the  jelly,  in  the  bottom  of  the 
bowl ; lay  a tire  of  the  dewed  meat  over 
it.  As  you  lift  the  meat,  pick  out  the  rounds 
of  the  ears  and  eyes,  and  lay  them  a fide  on  a 
plate  ; lay  on  l'ome  more  of  the  meat,  until 
there  is  about  the  half  cf  it  in  ; then  take  the 
rounds  of  the  ears  and  the  eyes  that  you  kept 
out,  and  flip  them  down  edge-ways  as  near  to 
the  fide  of  *he  bowl  as  you  can  ; let  there  be 
a little  didancebetween  every  round;  put  in  the 
refl  of  the  meat  round  the  edge  of  thebowl ; put. 
diced  bitroot  and  kidney-beans,  or  any  thing 
that  is  green,  about  with  the  bitroot;  it  mud  be 
thoroughly  cold  before  it  is  turned  out  of  the 
bowl.  li  it  does. not  come  enflly  out,  dip  the 
bowl  into  warm  water,  and  turn  it  out  on  your 
difh. 

To  drejs  a Turtle  cf  a hundred  Weight. 

Cut  off  rh.e  head,  take  care  of  the  blood, 
and  take  off  all  the  fins,  lay  them  in  fait  and 
water;  cut  off' the  bottom  Ihell,  then  cut  off 
the  meat  that  grows  to  it  (which  is  the  calli- 
pee  01  fowl)  take  out  the  hearts,  livers,  and 
li^k^,  and  put  them  by  thcmfelves,  take  out 
tne  bones  and  the  flefh  out  of  the  back  (hell 
( viii'Jn  tne  cal  li  pall  t)  cut  the  flclhy  part  into 
pieces,  about  two  inches  fquarc,  but  leave  the 
far  part,  which  looks  green  (it  is  called  the 
k monfieur) 
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monficur)  rub  it  firft  with  fait,  and  wafh  it 
in  feveral  waters  to  make  it  clean  ; then 
put  in  the  pieces  that  you  took  out, 
with  three  bottles  of  Madeira  wine  and  four 
quarts  of  ftrong  veal  gravy,  a lemon  cut  in 
llices,  a bundle  of  fweet  herbs,  a tea-fpoonful 
of  Cayenne,  fix  anchovies  waffled  and  picked 
clean,  a quarter  a pound  of  beaten  mace,  a 
tea-fpoonful  of  mufhroom  powder,  and  half 
a pint  of  effence  of  ham,  if  you  have  it;  lay  o- 
ver  it  a coarfe  pafte,  fet  in  the  oven  for  three 
hours  ; when  it  comes  out  take  off  the  lid  and 
fcum  off  the  fat,  arid  brown  it  with  a falaman- 
der.—This  is  the  bottom  dijh. 

Then  blanch  the  fins,  cut  them  ofF  at  the 
firft  joint,  fry  the  firft  pinions  a fine  brown, 
atnd  put  them  into  a toffing-pan  with  two 
quarts  of  ftrong  brown  gravy,  a glafs  of  red 
■wine,  and  the  blood  of  the  turtle,  a large 
fpoonfulof  lemon  pickle,  the  fame  of  browning, 
two  fpoonful  of  mufhroom  ketchup,  Cayenne 
and  fait,  an  onion  ftuck  with  cloves,  and  a 
bunch  of  fweet  herbs  ;•  a little  before  it  is  e- 
nougli  put  in  an  ounce  of  morels,  the  fame 
of  truffles,  flew  them  gently  over  a flow  fire 
for  two  hours  ; when  they  are  tender  pAt 
them  into  another  toffing-pan,  thicken  your 
gravy  with  flour  and  butter,  and  drain  it  up- 
on them,  give  them  aboil,  andierve  them  up. 
—This  is  a corner  dijh. 

Then  take  the  thick  or  large  part  of  the 
fins,  blanch  them  in  warm  water,  and  put 
them  in  a toffing-pan.  with  three  quarts  of 
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ftroftg  veal  gravy,  a pint  of  Madeira  wine, 
half  a tea-fpoonful  of  Cayenne,  a little  fait, 
half  a lemon,  a little  beaten  mace,  a tea-fpoon- 
ful of  mufhroom  powder,  and  a bunch  of 
fweet  herbs ; let  them  flew  till  quite  tender, 
they  will  take  two  hours  at  lead  ■,  then  take 
them  up  into  another  tofling-pan,  drain  your 
gravy,  and  make  it  pretty  thick  with  flour 
and  butter,  then  put  in  a few  boiled  force- 
meat balls,  which  mud  be  made  of  the  veally 
part  of  your  turtle,  left  out  for  that  purpofe, 
one  pint  of  frcfh  mufl*rooms,  if  you  cannot 
get  them  pickled  ones  will  do,  and  eight  ar- 
tichoke bottoms  boiled  tender,  and  cut  in 
quarters  ; fhake  them  over  the  fire  five  or  fix 
minutes',  then  put  in  half  a pint  of  thick 
cream,  with  the  yolks  of  fix  eggs  beaten 
well;  fhake  it  over  the  fire  again  till  it  looks 
thick  and  white,  but  do  not  let  it  boil : didi 
up  your  fins  with  the  balls,  mudirooms,  and 
artichoke  bottoms  over  and  round  them.— 
This  is  the  top  dijh. 

Then  take  the  chicken  part,  and  cut  it  like 
Scotch  coliops,  fry  them  a light  brown,  then 
put  m a quart  of  veal  gravy,  dew  them  gent- 
ly a little  more  than  half  an  hour,  and  put  to 
it  the  yolks  of  four  eggs  boiled  hard,  a few 
morels,  a fcorc  oyders : thicken  your  gravy  ; 
it  mud  be  neither  white  nor  brown,  but  a 
pretty  gravy  colour  ; fry  fome  oyder  patties, 
and  lay  round  i t.—This  is  a corner  dijh  to  an- 
jkver  the  final!  jins. 
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Then  take  the  guts,  (which  is  reckoned 
the  heft  part  of  the  turtle)  rip  them  open, 
fcr.ape  and  wafh  them  well,  rub  them  well 
with  fait,  wafh  them  througli  many  waters, 
and  cut  them  in  pieces  two  inches  long  ; then 
feald  the  maw  or  paunch,  take  off  the  ft: in, 
i Hr  ape  it  well,  cut  it  into  pieces  about  half  an 
inch  broad,  and  two  incites  long  ; put  fome 
of  the  flefhy  part  of  your  turtle  in  it,  let  it  o- 
ver  a flow  charcoal  fire,  with  two  quarts  of  | 
veal  gravy,  a pint  of  Madeira  wine,  a little 
mufhroom  ketchup,  a few  fhalots,  a little  I 
Cayenne,  half  a lemon,  and  flew  them  gently 
four  hours,  till  your  gravy  is  alrnoft  confu- 
in'ed,  then  thicken  it  with  flour,  mixed  with 
a little  veal  gravy,  put  in  half  an  ounce  of 
morels,  a few  forcemeat  balls  made  as  for 
the  fins  ; difh  it  up,  and  brown  it  with  a la- 
lamander,  or  in  the  oven  .—This  is  a corner 
difh. 

Then  take  the  head,  fk in  and  cut  it  in  two 
pieces,  put  it  into  a ftew-pot,  with  all  the  j 
bones,  hearts,  and  lights,  in  a gallon  of  wa- 
ter,  or  a cal  broth,  three  or  four  blades  • f 
mace,  one  flialot,  'a  (lice  of  beef  beaten  to 
pieces,  and  a bunch  offvvcet  herbs  ; let  them 
in  a very  hot  oven,  and  let  it  Hand  an  hour 
at  lead  ; when  it  comes  out  drain  it  into  a tu- 
reen for  the  middle  of  the  table. 

Then  take  the  hearts  and  lights,  chop  them 
very  fine,  put  them  into  a ilew-pan,  with  a 
pint  of  good  gravy,  thicken  it  and  ferve  it  lip; 
lay  the  head  in  the  middle,  fry  the  liver,  lay 
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it  round  the  head  upon  the  lights  ; garnifh 
with  whole  dices  of  lemon.— This  is  the 
fourth  corner  dijh. 

N.  B.  The  iirfl  ccurfe  fhould  he  of  turtle 
only,' when  it  is  drelTed  in  this  manner:  but 
when  it  is  with  other  victuals,  it  fhould  be  in 
three  different  dilhes.  Obferve  to  kill  your 
turtle  the  night  before  you  ule  it,  that  you 
may  have  all  your  dilhes  going  on  at  a time. 
Gravy  for  a turtle  a hundred  weight  will  take, 
two  legs  of  veal  and  two  lhanks  of  beef. 

To  drefs  a 1 urtle  the  Weft  India  ivay. 

Cut  off  the  head  of  your  turtle,  and  hang 
it  up  by  the  tail  all  night  to  bleed.  Next 
morning  ctit  off  the  fins,  feald,  fcale  and  trim 
them  and  thehead,  and  raife  the  callipee;  dean 
it  well,  and  leave  at  it  as  much  of  the  meat 
as  you  can  fpare.  Take  from  the  back  flieli 
ail  the  meat  and  entrails,  except  the  fat,  wafh 
all  clean  with  fait  and  water,  and  cut  it  into- 
pieces  of  a moderate  fize.  Take  from  it  the- 
bones,  and  put  them  with  the  fins  and  head  in- 
to a foup-pot,  with  a gallon  of  water,  fome  fait, 
and  two  blades  of  mace.  When  it  boils,  ikim  it 
chan,  and  put  in  a bunch  of  thyme,  parfley, 
favory,  young  onions,  and  your  veal  part,  add- 
inS  a little  Cayenne  pepper.  When  the  veal  has 
boiled  in  the  foup  about  an  hour,  take  it  out., 
cut  it  in  pieces,  and  put  it  to  the  other  part! 
Order  the  guts  and  paunch  as  ill  the  former 
receipt,  and  mix  them  with  the  ether  parts, 
of  your  turtle,  (all  but  the  liver,)  adding  a. 
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piece  of  butter,  a few  fhalots,  a bunch  of 
thyme,  parfley,  and  a littie  favory,  feafon  it 
with  fait,  white  pepper,  mace,  three  or  four 
cloves  beaten,  and  a little  Cayenne  pepper,  but 
take  care  not  to  put  too  much  of  it.  Stew  it 
about  half  an  hour  over  a good  charcoal  fire, 
in  half  a pint  of  Madeira  wine,  with  as  much 
of  the  broth  as  will  cover  it,  till  it  is  tender. 
When  it  is  nearly  enough,  llcim  it,  and  thick- 
en it  with  flour,  arid  add  fome  veal  broth,  a- 
bout  the  thicknefs  of  a cream.  Make  for- 
ced meat  balls  of  the  fleflay  part  of  your  tur- 
tle, or  of  a piece  of  veal,  if  you  cannot  fpare 
it ; fry  them  of  a light  brown,  and  flew  them 
with  the  reft  about  half  an  hour.  If  there  Is 
eggs  in  your  turtle,  boil  and  clean  them  well ; 
if  not,  put  in  feme  yolks  of  hard  boiled  eggs; 
then  put  the  flew  (which  is  the  callipafh)  in- 
to the  {hell  with  the  eggs,  and  either  make 
ufe  of  a falamander,  or  put  it  into  the  oven 
to  bake.  Slafla  the  callipee  in  feveral  places, 
put  fome  butter  to  it,  arid  feafon  it  moderate- 
ly with  Cayenne  and  white  pepper,  fait,  beat- 
en mace,  chopped  thyme,  parfley,  and  young 
onions.  Put  ?.  piece  of  butter  on  each  flaih,  and 
fome  over  the  whole,  and  a dull  ot  flour;  then 
bake  it  in  a quick  oven.  The  back  fhell,  or 
which  is  called  the  callipafh,  muft  be  feafoned 
like  the  callipee,  and  baked.  An  hour  and 
a half  will  bake  it,  which  mult  be  done  before 
the  flew  is  put  in.  The  fins,  when  boiled 
very  tender,  mull  be  taken  out  of  the  foup, 
and  put  into  a fkw-pan,  with  fome  good  veal 
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gravy,  not  high  coloured,  a little  Madeira  wine, 
feafoned  and  thickened  as  the  callipafli,  and 
ferved  in  a difli  by  itfelf.  The  lights,  heart, 
and  liver,  may  be  done  the  fame  way,  but  a 
little  higher  feafoned  ; or  the  lights  and  heart 
may  be  dewed  with  the  callipafli,  and  taken 
out  before  you  put  it  into  the  fliell,  with  a 
little  of  the  fauce,  adding  a little  more  fea- 
foning;  but  dilh  it  by  itfelf.  The  veally  part 
may  be  made  fricandos,  or  Scotch  collops 
of.  The  liver  fhould  never  be  dewed  with 
the  callipafli,  but  always  deeded  by  itfelf,  af- 
ter any  manner  you  like,  except  you  fepa- 
rate  the  lights  and  heart  from  the  callipafli, 
and  then  always  ferve  them  together  in  one 
difli.  Take  care  to  drain  the  foup,  and  ferve 
it  in  a tureen  or  clean  China  bowl.  The  dif- 
ferent dilhes  may  be  difpofed  of  in  the  follow- 
ing manner  : The  callipee  at  the  head  of  the 
table,  the  callipafli  at  the  bottom,  and  the 
lights,  foup,  fins,  &c.  in  the  middle. 

- To  make  Mai  ton  Cutlets . 

Cut  the  back-ribs  or  loin  of  mutton  into 
deaks,  and  beat  them  with  the  chopping- 
knife ; brown  them  in  a frying-pan;  feafon 
them  with  fait  and  fpices ; and  drew  crumbs 
°f  bread  over  them  ; have  as  much  good 
dock  as  will  cover  the  deaks  ; put  a little  ket- 
chup in  the  fauce  ; it  is  much  better  of  a lit- 
tle red  wine ; when  the  fauce  comes  a-boil, 
put  it  and  the  deaks  into  a clofe  pan  ; let 
idem  dew  until  they  are  enough.  Strew 
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fome  cur  pickles  on  the  (leaks  when  you  dilh 
them. 

To  hajh  Cold  Mutton. 

. I 

Cut  the  mutton  down  in  thin  dices ; break 
the  bones,  and  take  any  pieces  of  the  mu-tton 
that  does  not  go  into  the  hafh  ; it  makes  the 
(lock  better  ; you  may  boil  an  onion  or  two  1 
in  it.  When  the  (lock  is  ready  thicken  it 
with  brown’d  buttter  and  flour  ; put  in  a lit- 
tle ketchup  and  fome  fait  and  fpices;  when  the  ; 
fauce  is  boiled,  throw  in  the  halh,  and  let  it  j 
get  two  or  three  quick  boils.  If  there  was  j 
any  of  the  cold  gravy  left,  put  it  into  the 
fauce,  taking  care  not  to  put  in  any  of  the  1 
fat  along  with  it.  All  halites  are  much  the 
better  of  cut  pickles  in  them.  Difli  it  on  flp- 
pits  of  toafled  bread.— Cold  roaft  beef  or 
lamb  may  be  haflted  in  the  fame  manner. 


To  make  a Haricot  of  Mutton. 


Take  a loin  of  mutton,  not  over  fat ; cut 
the  flap  oft’,  flafh  it  with  a knife,  and  put  it 
on  the  Are  in  a ftew-pan  with  three  mutch- 
kins  of  water,  three  onions,  carrot  and  tur- 
nip, for  a flock.  Then  cut  the  reft  into 
fteaks,  beat  them  with  a chopping-knife;  after 
you  have  taken  off  the  Ik  in,  rub  them  flight- 
ly  over  with  the  yolk  of  an  egg,  fealgn  them 
with  a little  fait  and  fpices,  and  brown  them 
on  both  fides  ; have' fome  carrots  and  turnips 
turned,  (if  you  have  not  a turner,  cut  them 
in  fquares),  and  parboil  them  in  your  flock; 
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when  the  hock  is  good,  {train  it  and  fcnm  oft 
the  fat.  Thicken" ic  with  a little  butter  and 
flour.  Put  it  again  on  the  fire,  and  fcum  it 
when  it  boils.  Then  put  the  .{leaks,  car- 
rot and  turnip,  and  all  the  gravy  tjiat  runs 
from  the  {leaks,  into  a dele  pan,  and  let  them 
flew  for  about  half  an  hour  on  a How'  fire ; 
lay  the  {leaks'  in  a foup-diih,  and  the  roots 
and  fauce  over  them. 

To  broil  a Leg  of  Lamb  with  Cabbage  or  Cauli - 
ft  owe r. 

Cut  off  the  loin  and  boil  the  gigot;  cut  the 
loin  into  fteaksrand  fry  them  of  a fine  brown; 
put  the  boiled  lamb  in  the  middle  of  the  difli; 
put  a fried  fteak,  and  a little  young  cabbage 
or  cauliflower  for  each  fteak,  round  the  boil- 
ed lamb  ; pour  feme  beat-butter  over  it ; but 
take  care  not  to  boil  the  lamb  too  much. 

Lamb  covered  with  Rice. 

Half  roaft  a fore-leg  of  lamb  ; cut  it  in  pie- 
ces as  fora  pic;  feafon  it  with  fait,  and  lay  it 
in  a dh'h  according  to  the  fize  of  the  lamb.  If 
the  lamb  is  not  very  fat,  put  in  a piece  of 
butter  in  the  bottom  of  the  difli  and  a little 
water.  II  the  difli  lie  any  thing  large,  it  will 
take  a pound  of  rice;  wafli  the  rice  very 
clean,  and  put  it  on  with  as  much  water  as 
■wi'l  bod  it  fott,  and  don’t  take  it  olF  the  fire 
until  all  the  water  is  fuck’d  up  ; put  in  fome 
blades  of  mace  with  it.  When  the  rice  is 
thus  prepared,  Air  in  a good  piece  of  frelh 
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butter,  a little  fait,  and  the  fcrape  of  a nut- 
meg, amongft  the  warm  rice  ; call  fix  eggs, 
and  mix  them  up  with  the  rice,  keeping  out 
a little  of  the  eggs  for  glazing  ; then* lay  all 
the  rice  tover  the  difii ; rub  it  with  the  egg 
you  kept  out;  put  it  in  the  oven,  and  let  it 
bake  until  the  rice  is  firm,  and  of  a fine  light 
brown. 

/ To  drcfs  a Lamb's  Head. 

Wafli  it  very  clean  and  parboil  it ; cut  off the 
neck,  and  cleave  the  head  juft  as  you  do  a 
calf’s  head;  take  out  the  brains';  rub  the 
head  over  with  an  egg  ; have  feme  parfley 
and  chieves,  or  young  onions,  finely  Hired, 
mixed  with  crumbs  of  bread  ; ftrew  it  all  o- 
ver  the  head,  and  put  in  an  oven,  or  before 
the  fire  to  crifp,  bailing  it  well  with  butter  ; 
take  out  the  tongue  when  you  cleave  the 
head  ; cut  all  the  flefli  you  can  get  off  the 
neck  very  finall  with  the  tongue  and  pluck  ; 
take  fome  of  the  water  that  boiled  the  head  and 
pluck;  put  in  the  bones  of  the  neck,  and  about 
half  of  the  liver,  and  boil  them  until  all  the 
ftrength  is  out  of  them  ; put  in  a piece  of  le- 
mon-peel, if  you  have  it.  When  the  flock 
is  enough,  llrain  it  off ; thicken  it  with  a lit- 
tle butter  knead  in  flour  ; put  the  minced 
meat  into  the  fauce,  with  flired  parfiey  and 
chieves,  a little  ketchup,  fome  fait  and  fpices, 
and  the  fqueeze  of  a lemon.  Order  the  brains  as 
in  the  receipt  for  the  brain  cakes;  cut  the  other 
half  of  the  liver  into  flripes,  and  fry  it;  put  the 


Ch.  III. 


FLESH. 


59 

hafh  in  the  difli,  and  the  head  in  the  middle 
of  it,  and  garnilh  with  the  liver  and  brains. 

To.drefs  Chickens  with  Peafe  and  Lettuce. 

Take  as  many  good  peafe  and  chickens  as 
will  fill  the  difli  you  intend  ; trufs  the  chic- 
kens as  for  boiling ; feafon  them  with  fpices 
and  fait  ; put  a piece  of  frefli  butter  in  every 
one  of  them  ; tie  up  a faggot  of  parfley  a few 
young  onions,  and  a fprig  of  thyme  or 
winter  favory  ; put  the  peafe  in  the  pan, 
with  a piece  of  frefli  butter  ; drew  in  a little 
fait  and  fpices;  put  in  a faggot  of  fweet 
Iki  bs ; lay  the  chickens  above  the  peafe,  with 
the  breads  undermod;  fplit  the  hearts  of  two 
or  th.ee  lettuces,  and  wafli  them  very  clean  ; 
put  them  above  the  chickens  with  about  half 
a mutchkin  of  water,  to  keep  the  peafe  from 
burning  ; clofe  up  the  goblet,  and  put  it  on 
a flow  fire  to  dove  ; it  does  not  take  lon^ 
time  to  do;  lay  the  chickens  with  their  bread? 
uppermoft  in  a foup-difli,  with  the  peafe  and 
lettuce  oyer  them,  and  as  much  of  the  broth 
as  the  difli  will  hold  ; take  out  the  faguot  of 
fweet  herbs;  fo  ferve  them  up. 

To  make  Veal  or  Lamb  Toajls » 

^ Take  the  kidney,  with  all  the  fat  belong- 
to  it,  and  a little  piece  lean  out  of  the 
f ° t lCth,gh;  iTtuice'it  fo  fine  that  it 

l 1 fpreati  °J\  y°ur  fingers  ; feafon  it  with 
wit  grate  of  lemon,  and  nutmeg  ; mix  all  to- 

=■  r ’ ailtl  work  it  up  with  a raw  egg  ; cut 
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” • Tiice's  of  bread  not  too  thin  ' iftro  ;iny 
:J  iC  you  pleafe,  either  long  or  round  ; cbvor 
n with  the  minced  mc^at  pretty  thifek*  and 
e it  a little  higher  in  the  middle;  put  them 
ii;  a pan  of  boiling  butter,  with  the  bread  fide 
lihddfrftolt.  You  mud:  fry  it  gradually,  'elfe  the 
bread  will  burn  and  the  meat  will  be  Ooid  in 
the  heart ; turn  it  to  the  other  fide,  and  fry 
it  a fine  brown.  „ If  you  have  an  oven,  it  will 
anfwer  much  better  than  frying  the  toads,  as 
they  will  not  be  in  fuch  a danger  of  burning, 
and  they  will  be  more  thoroughly  done. 
In  this  laft  way  you  put  the  toads  in  a dilh, 
with  butter  belowT  them. 

A Jugged  Hare.  , 

Cut  the  hare  in  pieces  ; put  a pretty  large 
piece  of  butter  in  the  bottom  of  a long  jug; 
feafon  it  with  fait  and  mixed  fpices;  then  pack 
in  as  many  of  the  bed  pieces  of  the  hare  as 
the  jug  wall  hold  ; put  in  a faggot  of  fweet 
herbs,  and  two  or  three  onions ; take  feme 
of  the  water  you  wadted  the  hare  in,  and 
drain  it  through  a fearce  ; fill  up  the  jug  with 
it,  and  tie  the  mouth  of  it  very  clofe  with 
feveral  folds  of  paper  ; put  it  into  a pot  or 
cold  water  ; the  water  mud  not  come  up  far- 
ther than  the  neck  of  the  jug,  elfe  it  will  boil 
into  it ; as  the  water  boils  in,  you  mult  put 
in  more  to  keep  it  of  an  equal  quantity.  If 
it  is  an  old  hare,  it  will  take  three  hours  of 
doing  ; the  butter  will  rile  to  the  top  ; pcV.r 
it  clean  off ; take  out  the  herbs  and  onions 
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when  you  difh  it,  pour  the  fauce  o 
be  fure  to  tie  the  jug  to  the  handles  • 
pot,  to  prevent  it  from  fluffing. 

To  marinate  Fotuls. 

♦if*) if  hr^trl  t\t ( i n c ■ 

Take  1 fine  large  fowl  or  turkey,  raife  the 
fkin  from  the  breaft-bone  with  your  finger  ; 
then  take  a veal  fveetbread,  cut  it  fmall, 
and  mix  it  with  the  yolk  of  an  egg;  fluff  it  in 
between  the  fkin  and  the  fiefh,  but  take  great 
care  you  do  not  break  the  fkin,  and  then 
put  in  what  oyffers  you  pleafe  into  the  body 
of  the  fowl.  You  may  lard  the  breafl  of  the 
fowl  with  bacon,  if  you  chcofe.  Paper  the 
breafl,  and  roaft  it.  Make  good  gravy,  and 
garni  fit  with  lemon.  You  may  add  a few 
muihrooms  to  the  fauce. 

x o marinate  a Hen. 

Pick  and  finge  it  clean ; cut  it  dowm  the 
back  till  you  come  to  the  rump,  and  bone  it 
all  but  the  pinions.  Flatten  it  with  a rolling- 
pin;  trufs  the  fiefh  off'  the  legs  into  the  body; 
rub  the  infide  of  it  with  the  yolk  of  an  egg. 
Seafon  it  with  mace,  nutmeg,  white  pepper 
andjfalt;  lard  it  with  a flice  of  bacon  ham; 
take  a chicken,  and  order  it  in  the  lame  man- 
ner as  the  hen,  only  obferve  to  bone  the  pini- 
ons. Lay  it  into  the  hen  ^aboye  the  flice 
of  ham ; few  it  neatly  up  to  look  as  if 
no  bones  had  been  take  out.  Break  the 
bones,  put  them  on  with  three  mutchkins  of 
water,  an  onion,  fome  pariley,  and  a bit  le- 
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moil  peel.  When  your  flock  is  well  tufted, 
ftrain  it.  Rub  your  fowl  over  with  a little 
butter  and  flour,  and  lay  it  into  your  fauce 
with  the  breaft  undermoft,  but  take  care  to 
have  as  much  fauce  as  will  cover  it,  and  when 
it  comes  a boil  fcum  it  clean  ; let  it  boil  three 
quarters  of  an  hour.  Then  take  out  the 
fowl,  and  thicken  your  fauce  with  a little  but- 
ter and  flour,  and  put  to  it  fome  Aired  par- 
fley,  a glal's  of  white  wine,  the  fqueeze  of  a 
lemon,  a quarter  a hundred  oyfters  fried 
of  a light  brown,  with  their  liquor,  and  a few 
veal  forced  meat  balls.  Then  put  in  your 
fowl,  and  let  it  flew  till  it  is  thoroughly  heat- 
•ed.  Difli  it  up,  pour  the  fauce  over  it,  and 
garnifli  it  with  famphire,  or  a fliced  lemon.' 

A Good  Scotch  Haggies. 

Make  the  haggies-bag  perfectly  clean  ; par- 
boil the  draught ; boil  the  liver  very  well,  fo 
as  it  will  grate  ; mince  the  draught,  and  two 
pounds  of  beef  final  1 ; grate  about  half  of 
the  liver  ; mince  three  quarters  of  a pound 
of  fuet  and  fome  onions  {"mail  ; mix  all  thefe 
well  together,  with  a handful  or  two  of  dried 
, meal  : fpread  them  on  a table,  and  fcafon 
them  properly  with  fait  and  mixed  fpices ; 
take  any  of  the  fcraps  of  beef  that  is  left  from 
mincing,  and  fome  of  the  water  that  boiled 
the  draught,  and  make  abpyt  a choppin  of 
good  flock  of  it ; then  put  all  the  haggies- 
meat  into  the  bag,  along  with  ihe  flock  ; but 
be  fure  to  put  out  all  the  wind  before  you 
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few  it  quite  clofe.  If  you  think  the  bag  is 
thin,  you  may  put  it  in  a cloth  to  keep  it  from 
burfling.  If  it  is  a large  haggics,  it  will  take 
at  leaf!  two  hours  boiling. 

• ' v,  f 

A Lamb’s  haggics. 

Clean  the  bag  very  well  ; flit  up  all  the 
little  fat  tripes  and  the  rodikin  with  a pair  of 
fciifars,  and  walk  them  very  clean  ; parboil 
them,  and  alfo  what  kernels  you  can  get  about 
the  lamb  ; then  cut  them  in  little  piec-vS,  but 
not  too  fmall : hired  the  wei  very  fmall,  and 
mix  it  with  the  other  cut  meat,  and  feafon  it 
properly  with  a little  fait  and  1 pices ; call  three 
eggs  with  three  fpoonfuls  of  Hour,  as  for  pan- 
cake-batter  ; mix  them  up  with  a mutch  km  of 
fweet  milk  ; have  a handful  of  young  parfley, 
and  feme  chieves  or  young  onions,  flired  very 
fmall  ; then  mix  all  the  materials  very  .well 
into  the  batter  ; put  all  into  the  bag,  and  few 
it  up  : it  will  take  about  an  hour’s  boiling. 

A Pudding  of  Lamb’s  Blood. 

Take  as  much  blood  as,  with  half  a mutch- 
kin  of  cream,  will  fill  an  aflet ; mix  the  blood 
and  cream  together,  and  run  it  thro’  a fearce ; 
feafon  it  with  fait  and  fpices,  a fprig  of  mint 
and  chieves,  or  young  onions,  minced  fmall  ; 
mince  the  tat  of  the  near  or  kidneys  fmall  \ 
mix  all  together,  and  fire  it  in  the  oven,  or 
i:i  a ining-pan.  Lamb’s  blood  is  the  fweet:  - 
cH  of  all  blood. 
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To  make  Puddings  cither  of  Sheep  or  Cow’s 

Blood. 

Break  all  the  clots  of  blood  very  well  ; 
run  it  through  a fearce  ; mix  fome  new  milk 
with  it,  according  to  the  quantity  of  blood  ; 
fealon  it  properly  with  fait  and  pepper  ; {bred 
fome  onions  and  a iittle  mint ; cut  the  f ret 
in  very  ftnall  pieces ; do  not  be  fparing  of  the 
fuel' ; mix  in  a little  oat-meal ; fill  the  (tuff  in- 
to ikins ; cut  them  all  of  one  fize,  and  tie  the 
two  ends  together  ; be  fare  that  the  water  is 
boiling,  either  to  haggies  or  puddings.  Juft 
when  you  are  going  to  put  them  in,  pour  in 
a little  cold  water  to  put  it  off  the  boil,  elle 
they  will  be  ready  to  burft.  When  they  are 
in  a while,  prick  them  with  a pin  to  let  out 
the  wind. 

To  make  Liver  Puddings. 

Boil  the  liver  very  well,  and  grate  it  down; 
take- an  equal  quantity  of  grated  bread. -and 
liver  ; cut  fome  onions  and  plenty  of  U.et ; 
feafon  it  properly  with  fait  and  fpices,  and  fill 
them  in  the  white  end  of  tiie  pudding. 

To  make  Apple  Puddings. 

Cut  the  apples  pretty  final! ; have  fome 
bread  grated,  cleaned  currants,  and  fugar  ; 
mix  them  all  together  ; feafon  them  with  cin- 
namon and  nutmeg ; moiften  them  with  a lit- 
tle white  wine  ; cut  fome  fiiet,  and  mix  all  to- 
gether ; put  them  in  ikins,  and  cut  them,  ah 
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of  an  equal  length,  not  too  long,  and  tie  them v 
at  both  ends. 


Wafh  the  rice  very  clean  through  two1  or 
three  waters  ; put  it  on  in  a pan  with  a little, 
milk  to  teurlt  ; keep  it  flirting  while  it  is  on 
the  lire,  for  fear  of  burning  ; when  it  has 
fucked  up  all  the  milk,  take  it  off,  and  let  it 
cool  ; mix  it  with  fome  currants ; feafoh  it 
properly  with  nutmeg,  cinnamon,  and  fugar. 
You  may  put  in  fome  grate  of  lemon,  if  you 
have  it ; mix  fome  fuet  with  the  reft  of  the* 
meat,  and  fill  them  into  the  fkins ; be  fure 
not  to  cut  the  fuet  too  final!  for  any  puddings 
in  the  fkin,  for  it  boils  away,  and  makes  the 
puddings  eat  dry. 

To  make  Almond  Puddings  in  Skins. 

• 

* • Beat  half  a pound  of  fweet  almonds  with 
brandy,  half  a pound  of  fugar-bifeuit,  and  a 
pound  of  beef-fuet ; mix  all  together,  and 
ieafon  it  with  cinnamon,  nutmeg,  fugar,  and 
the  grate  of  lemon,  if  you  have  it  ; then  filii 
up  the  fit  ins. 

To  roajl  a Calf’s  or  Lamb’s  Liver. 

Lard  it  with  bacon,,  fallen  it  on  the  fpit. 
and  balle  it  with  butter.  Beat  butter,  ket- 
chup, and  a little  vinegar  mixed  together,  is; 
a very  good  faucc  for  it. 


To  make  Rice  Puddings. 
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To  ragoo  a Liver. 

Cut  it  in  thin  flices ; brown  fome  butter,  and 
fry  the  liver  in  it;  take  the  liver  out  from  the 
butter,  drift  a little  flour  in  it,  and  pour  in 
fome  boiling  water  ; have  fome  parfley  and 
young  onions  Ihred  frnall ; let  them  boil  a lit- 
tle in  the  fauce  ; fealon  it  with  ketchup,  a lit- 
tle vinegar,  and  fait ; put  in  the  liver,  and  let 
it  get  two  or  three  boils ; garnilh  it  with  fri- 
ed parfley. — You  may  do  cow’s  nears  or  kid- 
neys in  the  fame  manner. 

To  make  Cake-jelly  of  Calves  Feet. 

Scald  twelve  gang  of  calves  feet,  and  put 
them  on  with  ten  pints  of  water.  When  the 
bones  come  clean  from  the  fleflr,  ftrain . it 
through  a hair-fearce,  and  feum  it;  fet  it  on 
a moderate  Are  in  a clean  pot  ; boil  it  till  it 
is  very  thick,  and  appears  almoft  black  in  the 
pan  ; then  pour  it  out  as  thin  as  you  can  on 
ilone  plates ; when  it  is  cooi,  take  it  out  ot 
the  plates,  and  lay  it  at  a diftance  from  the^ 
lire  to  dry  gradually  ; after  it  is  quite  dry, 
and  looks  clear  and  hard,  like  horn,  lay  it  up 
for  ufe. 

Thefe  cakes  are  of  great  ufe  in  a family, 
as  they  are  not  only  always  ready  lor  a lick 
perfon,  but  may  be  ufed  as  a flock  both  lor 
fweet  and  favory  jellies  : In  which  cafe  you 
have  only  to  difl'olve  one  ounce  of  them  in  a 
mutchkin  of  water;  and  il  you  intend  it  for 
jliapes,  ftrengthen  it,  by  adding  a quarter 
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of  an  ounce  iflinglafs  diifolved  in  warm  wa- 
ter. 

To  ragoo  Pallets  and  Kernels. 

Waftatitaem  very  clean,  and  boil  them  till 
they  are  fo  tender  that  the  ikin  will  come 
eafilv  off » parboil  the  kernels;  cut  the  fldliy 
parts  off  them,  and  cut  them  and  the  pallets  into 
fquare  pieces ; fry  them  of  a light  brown ; make 
affock  of  the  fledithat  comes  off'  the  kernels, 
and  part  of  the  water  in  which  they  were 
boiled  ; put  into  it  an  onion,  carrot,  and  tur- 
nip, and  a dice  of  lean  bacon  ; when  it  is 
ftrong  enough,  ffrain  and  thicken  it  with  a 
little  browned  butter  and  Hour.  Seafon  it 
with  mixed  fpices  and  fait,  and  add  to  it  a 
fpoonful  of  ketchup,  a glafs  of  white  wine* 
and  the  fqueeze  of  a lemon ; fcum  it  when  it 
boils  ; then  put  in  your  pallets  and  kernels, 
and  let  them  ftew  until  they  are  enough  ; 
when  you  are  about  to  difh  them,  put  in  a 
few  cut  pickles,  and  garnilh  the  difli  with  di- 
ced lemon. 

Hare  Co  Hops. 

Hare  collops  are  dreffed  in  the  fame  man- 
ner as  beef  minced  collops  only  add  a little 
claret  to  the  fauce. 

To  roajl  a Hare. 

J ake  fome  crumbs  ol  bread  and  currants, 
with  a good  deal  of  frelh  butter,  and  feafon 
it  with  fugar,  fait,,  and  nutmeg  ; work  them 
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up  with  a beat  egg  ; or  mince  the  liver  with 
an  anchovy  boned,  grate  the  crumb  of  a pen- 
ny loaf,  work  it  up  with  a quarter  of  a pound 
of  fweet  butter,  fome  mixed  fpices  and  fait, 
and  the  yolk  of  an  egg.  Then  put  it  into  the 
hare,  and  few  up  the  belly  ; draw  up  the 
thighs  to  the  body,  to  make  it  as  fh»rt  as  pof- 
fible  ; fkewer  the  head  even,  or  as  it  were 
looking  over  its  Ihoulder  ; fpit  it,  and  lay  it 
to  a clear  fire,  having  firfl  bailed  it  with  but- 
ter ; beat  the  yolk  of  an  egg,  and  mix,it  with 
cream.  When  the  butter  is  well  dripped 
from  it,  pour  it  clean  out  of  the  pan  ; then 
keep  it  clofe  bailing  with  the  cream  till  it  is 
almoll  taken  up.  When  the  hare  is  ready, 
have  fome  more  cream  warm  ; then  take  ail 
the  dripings’  and  mix  it  with  the  cream  ; dilh 
the  hare,  pour  this  fauce  over  it.— Or  for 
fauce  : Take  half  claret  and  half  water  ; cut 
fome  very  thin  flices  of  bread,  and  a little 
piece  of  frefh  butter  ; let  it  all  boil  till  it  is 
pretty  frnooth  ; fweeten  it  properly,  and  put 
in  a fcrape  of  nutmeg. 

To  f mol  her  Rabbits. 

Trufs  them  as  you  do  a roafted  hare ; put 
them  into  as  much  boiling  water  as  will  cover 
them  ; peel  a good  many  onions,  and  boil 
them  in  water  whole  ; take  fome  ol  the  liquor 
the  rabbits  are  boiled  in,  and  put  in  a good 
piece  of  butter  knead  in  flour  ; then  put  in 
the  onions  among!!  it,  keeping  them  break- 
ing until  the  fauce  be  pretty  thick  : dilh  the 
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. : J pour  the  fauce  over  them  all,  ex- 
c . The  fame  fauce  fervcs  for 

a •,<_•'! led  gooie  and  boiled  ducks. 

To  make ■ a Carrey  the  Indian  way. 

Take  two  fmall  chickens,  fldn  and  cut 
them  as  ,a  fricafee,  walk  them  clean,  and 
Hew  them  in  about  a chop-pin  of  water  for  a- 
bout  five  minutes  : .hen  ilrain  off  the  liquor, 
and  put  the  chicken  in  a dean  dilh:  take  three 
large  onions,  chop  them  fmall,  and  fry  them 
in  about  two  ounces  of  butter;  then  put  in 
the  chickens,  and  fry  them  together  till  they 
are  brown,  take  a fmall  table  fpopnful  of  cur- 
rey,  and  a little  fait  to  your  palate;  fhew 
thefe  over  the  chickens  whilii  they  are  fry- 
ing, then  pour  in  the  liquor,  and  let  it  Hew 
about  half  an  hour ; add  a gild  of  cream, 
and  the  juice  of  two  lemons,  and  ferve  it 
up.  " 


To  boil  the  Rice  for  the  Currey . 

Put  a pound  of  rice  in  three  choppins  of  wa- 
ter, and  let  it  boil  tilt  the  rice  is  foft ; throw 
in  a little  fair;  then  turn’ it  out  into  a learce, 
and  fet  it  before  the  lire  to  dry  ; heap  it  up 
in  a dilh  by  itfelff  as  lightly  as  poffible,  and 
fend  it  to  the  table. 


To  make  a Fellow  the  Indian  way. 

f J 

Take  three  pounds  of  rice,  pick  and  wafli 
it  very  clean,  put  it  into  a cullendar,  and  let 
it  drain  ; take  a pound  of  butter,  and  put  it 

into 
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into  a pan  over  a very  How  fire  till  it  melts, 
then  put  in  the  rice,  and  cover  it  very  clofe,  to 
keep  in  the  fleam  ; add  to  it  a little  fait,  fome 
white  pepper,  half  a dozen  blades  of  mace,  and 
a few  cloves,  all  beat.  You  mud  put  in  a little 
water  to  keep  it  from  burning,  flir  it  up  very 
often,  and  let  it  flew  til!  the  rice  is  foft.  Boil 
two  fowls,  and  a piece  of  bacon  of  about  two 
pounds  weight,' cut  the  bacon  in  two  pieces, 
lay  it  in  the  difh  with  the  fowls,  cover  it  o- 
ver  with  the  rice,  and  garnifh  it  with  about 
half  a dozen  hard  eggs,  and  a dozen  of  oni- 
ons fried  whole,  and  very  brown. 

To  make  a Caparata. 

\ 

Cut  down  a cold  fowl,  and  take  all  the  fkin 
and  fat  off  it,  except  the  rump;  mince  all  the 
meat  very  fmall  with  a knife ; break  the 
bones,-  and  put  them  on  with  fome  water,  le- 
mon peel,  and  a blade  of  mace ; let  them 
boil  until  all  the  fubflance  is  out  of  them; 
flrain  it  off,  and  thicken  it  with  a little  but- 
ter knead  in  flour  ; chop  fome  yolks  of  hard 
eggs  ; put  the  minced  fowl  and  eggs  into  the 
fauce ; let  it  get  two  or  three  boiisl  Juil 
before  difhing,  put  inthefqueezc  of  a lemon, 
a ferape  of  nutmeg,  and  a proper  quantity  of 
fait ; broil  the  back  of  the  fowl,  and  Jay  it  on 
the  top  of  the  caparata.  A cold  roafled  tur- 
key may  be  done  in  the  fame  manner. 
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General  Rules  for  boiling  Fowls. 

A young  middling  turkey  will  take  three 
quarters  of  an  hour  ; if  it  is  large,  you  mufti 
give- allowance  accordingly  ; a hen  will  take 
half  an  hour.  They  are  the  better  of  being 
blanched  a while  in  milk  and  water,  and 
of  having  their  breads  rubbed  with  a 
piece  of  butter ; boil  them  in  a clean 
cloth.  All  boiled  meat,  whether  poultry  or 
butcher-meat,  Ihould  have  plenty  of  water, 
and  be  boiled  on  a quick  fire  ; for  there  is  a 
great  difference  betwixt  boiling  and  dewing 
any  thing.  The  proper  fauces  for  all  boiled 
poultry  is  a parfley,  oyder,  fellery,  or  cream 
fauce. 

A Parfley  Sauce. 

Picl^and  wadi  the  pardey  very  well ; put 
it  into  boiling  water,  and  boil  it  tender;  drain 
the  water  from  it,  chop  it  very  fmall,  and 
mix  beat  butter  amongd  it. 

yin  Oyjler  Sauce. 

Clean  the  oyders  well,  and  fcald  them  ; 
then  boil  them  up  in  beat  butter,  and  a little 
of  their  own  liquor.  Or  thicken  a little  gra- 
vy with  butter  and  flour,  and  add  to  it  half 
a gill  of  cream,  a fcrape  of  nutmeg,  and  a 
very  little  fait ; fcald  a quarter*  of  a hundred 
oyders,  and  put  them  into  this  fauce,  with  a 
little  of  their  liquor,  and  half  a glafs  of  white 
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wine.  Give  it  £ fcald  on  the  fire,  but  do  not 
let  it  boil. 

A Sellery  Satire. 

Cut  the  white  ends  of  the  fellery  in  pieces 
of  about  an  inch  long  ; boil  it  in  water  till  it 
is  tender  ; thicken  it  with  a little  butter  knead 
in  flour  ; put  in  the  fellery,  with  a blade  of 
mace,  and  let  it  boil  a little. 

A Cream  Sauce. 

Take  fome  fweet  cream;  let  it  come  a-boil, 
Airring  it  clofe  to  keep  it  from  bratting  ; call 
the  yolks  of  three  or  four  eggs,  and  mix  a 
little  cold  cream  alongft  with  them  ; then 
mix  the  boiling  cream  gradually  amongA  the 
eggs  ; turn  it  backwards  and  forwards  to 
make  it  fmooth  ; put  it  on  the  fire  to  warm, 
but  do  not  let  it  boil,  and  Air  it  all  the  time. 
Seafon  it  with  a little  fait,  and  a fcrape  of 
nutmeg. 

O 

To  boil  Beef  or  Mutton  in  the  juice. 

To  every  pound  of  beef  allow  a quarter 
of  an  hour  ; two  hours  will  boil  a large  gi- 
got  of  mutton.  You  muft  take  care,  when 
taking  it  cut  of  the  pot,  not  to  run  a fork 
into  it,  elfe  the  whole  juice  will  run  from  it. 
You  may  put  carrots  and  turnip,  or  cauli- 
flower, about'  it,  and  pour  a little  beat  butter 
over  the  mutton.  In  place  of  roots,  you  may 
give  it  a caper  fiuce,  if  you  chocfe  it. 
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To  roaft  any  piece  of  Venifon . 

Lard  and  feafon  it  with  mixed  fpices 
and  fait ; let  it  lie  four  or  five  hours  in  fome 
claret,  lemon-juice,  or  vinegar,  turning  it  every 
hour  ; then  fpit  and  roaft  it  at  a gentle  fire  ; 
bade  it  with  the  wine  it  lay  in  ; take  the 
drippings,  and  add  fome  gravy  to  it ; thicken 
it  with  butter  knead  in  flour,  and  a little  ket- 
chup ; boil  it  up,  and  pour  it  on  the  venifon. 

To  Jhtu  Venifon. 

Cut  it  in  thin  flices,  and  put  it  into  a ftew- 
pan  with  fome  claret,  fugar,  a little  vinegar, 
and  fried  crumbs  of  bread  ; feafon  it  proper- 
ly with  fait  and  fpices ; let  it  flew  until  it  is 
enough. 

Venifon  in  the  Blood. 

Bone  a flioulder  or  bread  of  venifon  ; let 
it  lie  in  its  own  blood  for  anight ; take  it  up, 
and  feafon  it  with  fait  and  fpices : take  fome 
winter  favory,  fweet  marjoram,  and  thyme. 
Aired  very  fmall,  and  fome  beef-fuet  chop- 
ped fmall  ; put  it  in  a pan,  and  Air  it  on 
the  fire  until  it  is  thick  ; then  fpread  it  all  o- 
ver  the  venifon,  with  fome  of  the  blood;  roll 
it  up  in  a collar,  and  bind  it.  You  may  roaft 
it  on  the  fpit,  or  flove  it  in  gravy,  with  fome 
ciaret  and  fliallots.  Serve  it  up  hot.  Send 
up  to  table  with  all  roafted  venifon  u 
fauce-boat  of  currant  jelly,  diflclvcd  in  a little 
boiling  water. 
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To  Jit 'zu  Vcnfm  that  has  been  roafled. 

Take  fome  gravy,  claret,  a bunch  of  fweet 
lierbs,  and  a little  ketchup  ; brown  fome  but- 
ter, thicken  it  with  flour,  and  put  it  into  the 
fauce  with  fait  and  fpices;  let  all  boil  until  it  is 
fmooth  ; cut  the  venifon  in  thin  fiices,  put  it 
into  the  fauce,  and  give  it  one  boil ; take  out 
the  herbs,  give  it  the  fqueeze  of  a lemon,  and 
then  difh  it. 

To  broil  Venifon. 

Cut  the  venifon  into  dices  of  about  half 
an  inch  thick  ; feafon  them  with  fait,  mixed 
fpices  and  crumbs  of  bread  •,  broil  them  on  a 
clear  fire,  and  give  them  a gravy-fauce. 

To  boil  a Haunch  of  Venifon. 

Salt  it  for  a week  ; put  it  into  boiling  wa- 
ter ; if  it  is  large  it  will  take  two  hours  and 
a half  to  boil.  You  may  fend  it  up  with 
cauliflower,  or  any  kind  of  garden-fluff  you 
choofe,  with  melted  butter. 

Venifon  makes  the  fined  of  minced  collops. 
You  order  them  in  the  fame  way  as  you  do 
the  beef  or  hare  collops. 

To  roafl  and  fluff  a Turkey. 

Slit  it  up  the  back  of  the  neck  ; take  out 
the  crop  ; make  a flufling  ol  crumbs  oi  bread, 
currants,  and  a ferape  of  nutmeg  ; work  it  up 
with  a piece  ol  irelh  butter  and  a beat  egg  ; 
(or,  for  fluffing,  mince  half  a pound  ol  veal, 
a quarter  a pound  of  fuet,  a few  bread 

crumbs. 


Cfc.  HI. 


FLESH. 


75 


crumbs,  an  anchovy,  the  grate  of  a lemon, 
and  a little  white  peper  and  fait,  mix  thefe 
up  with  two  beat  eggs);  fill  up  the  breaft  with, 
it,  and  ikewer  it  with  the  head  looking  over 
the  wing ; it  mu  ft  be  well  floured  and  baited 
with  butter,  and  roafted  at  a clear  quick 
fire ; put  a gravy- fan ce  under  it;  make  a fauce 
of  feme  thin  iliccd  bread,  feme  water,  a little 
white  wine,  a blade  of  mace,  fo me  fugar,  and 
a piece  of  frefh  butter  ; let  all  boil  until  it  is 
very  fmooth.  and  do  not  let  it  be  too  thick. 
Send  it  up  in  a lhuce-boat. 

Sauce  for  a roajled  Hen. 

Take  a gravy  or  an  egg  fauce.  When 
you  roaft  fmall  chickens,  ihiff  them  with 
crumbs  of  bread,  fmall  Hired  parlley,  and  a 
little  fait,  wrought  up  with  a good  piece  of 
frelh  butter,  and  fill  up  the  bellies  with  it. 
Young  chickens  Ihould  have  a little  beat  but- 
ter poured  over  them. 

To  fricafce  Chickens  with  a white  Sauce. 

Take  a pair  of  young  chickens,  and  cut 
them  down  the  back'.  Wafli  them  clean  and 
dry  them  with  a cloth  ; halve  them  down  the 
breaft,  and  cut  each  chicken  into  eight  equal 
parts.  I* lattcn  them,  and  rub  them  otcr  with 
the  yolk  of  an  egg  ; fealon  them  with  white 
Ipices  and  fait ; put  a piece  cf  fwcet  butter  in 
a frying-pan,  and  make  it  of  a fine  light  brown, 
but  in  your  chickens,  and  brown  them  light- 
ly on  both  f.des.  Have  ready  a mutchkin  of 
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good  veal  gravy,  thickened  with  a little  but- 
ter and  flour,  and  feafoned  with  white  pep- 
per and  fait ; flew  your  chickens  in  it  for  a 
quarter  of  an  hour  ; caft  three  yolks  of  eggs 
till  they  are  fmooth,  and  mix  into  it  half  a 
gill  of  cream,  the  fqueeze  of  a lemon,  and 
about  half  a rnutchkin  of  boiling  lauce. 
Then  mix  the  whole  together,  and  give  them 
a lhake  over  the  fire.  Difh  them  up,  and 
garnilli  with  fliced  lemon. 

To  fricafee  Rabbits  with  a brown  Sauce. 

Wafli  them  clean  and  cut  them  in  fmajl 
pieces,  feafon  them  with  mixed  fpices  and  fait, 
dredge  them  with  a little  flour,  and  flew  them  in 
beef  gravy  ; when  it  has  ftewed  three  quar- 
ters of  an  hour,  on  a flow  fire,  put  in  half  a 
glafs  of  red  wine,  and  thicken  it  with  a little 
browned  butter  and  flour.  Let  it  flew  a little 
longer,  and  when  it  is  rich  and  good,  dilh  it 
with  green  pickles  and  beet-root 

To  fricafee  Cod  Sounds. 

Lay  them  in  fealding  water  a few  minutes 
to  take  off  the  black  fkin,  dry  them  well  with 
a cloth,  give  them  a boil,  and  cut  them  in 
iinall  pieces.  Put  a rnutchkin  of  cream  in  a 
fauce-pan,  with  a piece  of  butter  rolled  in 
flour  ; feafon  it  with  white  fpices  and  fait. 
Then  put  in  your  founds,  and  give  them  aifhske 
over  the  lire  till  the  fauce  is  of  a proper  thick- 
nefs.  Dilh  them  up,  and  garnilh  with  fliced 
lemon- 
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To  fricafce  Tripe  with  a white  Sauce. 

Cut  it  in  final!  pieces- about  three  inches 
long,  and  two  broad ; Hew  them  tender  in 
veal  gravy;  feafon  it  with  white  fpmes  and 
fait ; thicken  it  with  a little  butter  and  flour  ; 
add  to  it  half  a gill  of  cream,  a gl.afs  of  white 
wine,  and  the  fqueeze  of  a lemon.  Call  the 
yolks  of  two  eggs,  and  mix  it  with  feme  ol 
your  boiling  fauce  ; then  mix  all  together, 
and  give  them  a Ihake  over  the  Are  till  it  be 
of  a proper  thicknefs.  If  you  choofe  a brown 
fricafee,  do  it  the  fame  way  as  the  rabbits. 

To  roajl  a Goofe  or  Duck. 

A goofe  or  duck  is  the  better  of  being  rub- 
bed with  pepper  and  fait  within:  fome  choofe 
a fprig  of  fage  in  them.  A goofe  is  the  better 
of  being  rubbed  w ith  fait  on  its  outflde  two 
or  three  days  before  it  is  roafled.  You  fait 
the  ducks  on  the  fpit.  Difli  up  the  goofe  with 
gravy-fauce,  and  garni lh  it  with  raw  onions  ; 
fend  up  an  apple-fauee  along  with  it. 
When  you  draw  the  ducks,  pour  a glafs  of  red 
wine  through  them,  and  mix  them  well  with 
the  gravy.  Green  geefe  and  ducklings,  the 
fooner  they  are  killed  the  better  before 
you  put  them  to  the  fire;  difli  them  with  gra- 
vy-fauce ; ferve  up  fome  goofeberry-fauce 
made  thus : Put  fome  green  goofeberries  on 
Math  fome  water,  a piece  of  frefli  butter  and 
fiigar.  Some  choofe  this  fauce  to  roafled 
chickens. 
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To  drefs  a Wild  Duck. 

Half  road  it,  and  fcore  it  on  the  bread  ; 
put  pepper  and  fait,  and  the  juice  of  a lemon, 
on  every  fcore  ; lay  the  bread  undermod  in 
a.  deW-pan  with  a'little  gravy  ; let  it  dew  a 
little  ; then  didi  it,  and  put  a glafs  of  claret  in 
the  gravy,  and  two  or  three  fhallots  Aired 
linall ; pour  it  over  the  ducks. 

To  ragoo  a pair  of  Ducks. 

Draw  them ; take  the  gizzards,  necks, 
livers,  and  half  a pound  of  lean  beef,  and  an 
onion;  put  them  on  to  boil  for  a dock  for  the 
fauce  ; finge  the  ducks,  and  feafon  them  with- 
in with  fait  and  fpices ; dud  them  with  flour, 
and  brown  them  on  all  fides  in  a frying-pan  ; 
then  take  them  out,  and  drew  fome  fait  and 
fpices  on  them  ; drain  off  the  dock,  and  thick- 
en it  with  browned  butter  and  flour  ; put  in 
fome  red  wine,  ketchup,  and  walnut-pickle, 
or  the  fqueeze  of  a lemon  ; put  the  ducks 
into  the  fauce  with  a few  fmall  onions  ; clofe 
up  the  pan  and  let  them  dew  until  they  are 
tender  ; fcum  all  the  fat  off  the  fauce,  and 
pour  it  on  the  ducks,  along  the  whole  o- 
nions. 

T o make  a Tame  Duck  pafs  for  a Wild  one. 

Knock  it  on  the  head  with  a dick,  that  the 
blood  may  go  through  the  body  of  it ; and 
drefs  it  in  the  fame  way  you  do  the  wild  ducks. 
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To  pot  a Goofe  and  Turkey . 

Take  a fat  goofe  and  turkey,  and  bone 
them  thus : Cut  off  the  giblets,  and,  with  a 
fharp knife, cut  down  the  back  fkin  in  a ffreight 
line  from  the  neck  to  the  rumps.  Then  raife 
up  the  fkins  carefully  from  the  back  bones, 
and  take  them  out ; bone  the  other  parts  of 
the  fowls,  leaving  as  little  flefh  on  the  bones 
as  poffible;  after  they  are  boned,  flatten  them 
with  a rolling-pin  ; rub  them  over  with  falt- 
petre;  put  the  turkey  within  the  goofe,  and  let 
them  lie  three  days,  taking  care  to  turn  them; 
then  take  them  out,  and  wipe  them.  Beat 
an  ounce  of  white  pepper,  two  drop  of  mace, 
and  two  nutmegs  together,  and  rub  the  fowls 
all  over  with  it,  both  infide  and  out;  then  with 
your  finger  trufs  the  legs  into  the  Ikin  of 
the  body,  as  for  boiling.  Put  the  turkey 
within  the  goofe  as  before;  roll  it  up  in  a 
collar,  and  bind  it  with  flrong  tape.  Bake  it 
in  a large  potting-can,  with  plenty  of  butter, 
andcover  it  with  a water  pafte,  till  it  is  very  ten- 
der; then  take  it  out,  and  next  day  unbind  it. 
Place  it  in  your  pot,  and  pour  melted  butter 
ovcr  .it.  Keep  it  for  ufe,  and  flice  it  thin. 

To  pot  Gccfe  the  French  ivay. 

Provide  what  number  of  geefe  you  choofe 
to  pot ; feed  them  on  corn  and  water  ; clean 
out  their  places  every  day,  and  give  them  clean 
ftraw  to  lie  on  ; they  muff  be  fed  very  fat,  or 
they  are  not  worth  doing.  Cut  off  the  legs  and 
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wings,  with  as  much  of  the  bread  to  them  as 
you  can  ; rub  the  legs  and  wings  very  well 
with  faltpetre,  and  lay  them  thirty-fix  hours 
in  it,  but  no. longer ; take  all  the  fcum,  and 
ilrip  all  the  fat  off  the  guts ; put  the  fat  in- 
to a pot  to  boil,  and  when  it  is  all  melted,  put 
in  the  legs  and  wings,  and  let  them  boil  in  the 
greafe.  until  they  are  enough;  then  put  them 
into  a done  jar,  and  pour  in  all  the  fat  on  them: 
when  they  are  cold,  have  fome  mutton-fuet 
rhinded,  and  fill  up  the  jar,  and  tie  tfp  the 
pot  with  leather  ; they  keep  a long  time.  If 
you  eat  them  cold,  wafh  off  the  fat  with  a lit- 
tle warm  water  ; but  they  eat  much  better 
when  hot.  They  are  warmed  thus : Put  a leg 
and  a wing  in  a pan,  with  as  much  of  the  fat 
as  will  cover  them,  and  let  them  boil  in  it  un- 
til they  are  warm  at  the  heart.  Let  none  of 
the  fat  go  to  the  table. 

A general  Rule  for  roofing  Wild  Fowl. 

To  all  wild  fowl  the  fpit  diouldbe  very  hot 
before  you  put  them  on  it;  fkewer  them  with 
their  legs-acrofs  ; cut  off  only  the  feet ; and 
for  the  rough-footed  wild  fowl,  fuch  as 
black-cock  and  muir-fowl,  you  keep  ail 
their  feet  on  them,  dole  bailing  with  butter  ; 
didi  them  on  toaded  bread,  and  pour  plenty  « 
of  beat  frefli  butter  over  them.  When  you 
roof  wood-cock  or fnipe , do  not  cut  the  heads 
offthem,nor  gutthem;  fkewer  them  with  their 
own  bill;  bade  them  well  with  butter;  put 
toailed  bread  belo.w  them,  to  keep  what  drops 
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from  the  gut ; clifLi  them  on  the  toad,  and 
pour  beat  butter  over  them. 

To  pot  any  kind  of  Wild  Fowl . 

Draw  the  fowls,  and  trufs  them ; feafon 
them  with  fait  and  mixed  fpices,  and  pack 
them  in  the  potting-can  with  a good  deal  of 
frefli  butter  ; clofe  up  the  pot,  and  bake  them 
in  the  oven  ; when  enough,  pour  off  the  but- 
ter and  gravy  from  them  ; fcum  all  the  butter 
off  the  gravy,  and  add  more  to  it.  You  may 
put  them  in  fmall  pots,  and  cover  them  with 
the'melted  butter.  You  may  pot  patridges 
or  muir-fowl  in  the  fame  way  as  you  do  hare 
and  beef  ; but  remember  the  patridges,  muir- 
fowl,  and  hare,  mull  be  either  baked  or  road- 
cd  before  you  thread  them,  and  order  them 
as  you  do  the  beef.  Venifon  is  potted  in  the 
fame  manner. 

To  pot  Pidgeons. 

Draw  and  trufs  them  ; feafon  them  well 
within  with  mixed  fpices  and  fait;  put  a piece 
of  butter  within  every  one  of  them;  put  them 
in  the  potting-can  with  their  breads  under- 
mod,  and  fome  butter  about  them,  and  throw 
fome  of  the  mixed  fpices  and  fait  over  them  ; 
put  in  a little  water  with  them,  and  clofe  them 
up.  You  may  do  them  either  in  the  oven,  or 
in  a pot^  on  the  fire;  but  the  oven  docs  bed.  If 
they  are  intended  for  keeping  long,  or  fending 
abroad,  the  pidgeons  mud  be  boned  and  fea- 
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foned  very  high,  and  potted  with  butter  only, 
without  a drop  of  water;  fo  foon  as  they  come 
out  of  the  oven,  the  gravymuft  be  poured  clean 
off  them,  and,  when  cold,  the  butter  taken  off 
the  top  of  it,  and  more  butter  muft  be  melted 
along  with  it,  in  order  to  cover  the  pidgeons 
entirely. 

To  flew  Pidgeons. 

Stuff  them  with  forced  meat ; have  fome 
good  broth  ready,  and  when  it  boils,  put  in 
the  pidgeons  ; take  the  hearts  of  fome 
caf)bage-lettuce,  and  quarter  them  ; put  them 
in  with  the  pidgeons,  along  with  two  or  three 
green  onions  ; feafon  them  with  mixed  fpices 
and  fait,  and  thicken  it  with  butter  knead  in 
flour  ; clofe  them  up  in  the  goblet,  and  let 
them  ftew  till  they  are  ready ; then  lay  the 
pidgeons  in  the  middle  of  the  difii,  with  the 
lettuce  over  them,  and  pour  fome  of  their  own 
broth  into  the  difli. 

To  ragoo  Pidgeons. 

Trufs  the  pidgeons  as  for  boilir v,  and  fea- 
fon  them  within  with  fpices  and  fait : brown 
fome  butter;  dull  the  pidgeons  with  flour; 
put  them  in' the  frying-pan,  and  make  them 
of  a line  brown  ; turn  them  often  in  the  pan 
until  they  are  alike  browned  ; take  them  out,, 
and  lay  them  on  a dilh.  You  may  make  a 
very  rich  flock  of  the  gizzards,  pinions,  livers, 
and  hearts  thus:  Waff  them  very  clean,  and  put 
them  on  with  fome  water,  an  onion,  a faggot 
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ofparfley,  and  winter  favory;  let  all  boil  until 
the  drength  is  out  of  them ; drain  it  off,  and 
turn  it  into  a clean  pan,  keeping  back  the 
grounds ; thicken  it  with  browned  butter  and 
flour,  and  put  in  fome  red  wine  ; feafon  it 
with  fait  and  fpices,  a little  ketchup,  and  truf- 
fles and  morels,  if  you  choofe  : Put  the  pid- 
geons  in  a dew-pan,  and  let  them  flew  on  a 
flow  fire  ; difli  them  neatly  with  their  flioul- 
ders  outmoft,  putting  one  in  the  middle  ; cut 
fome  pickles,  mix  them  in  the  fauce,  and 
pour  it  on  them.  If  it  is  the  feafon  for  afpa- 
ragus,  it  looks  very  pretty  to  put  a few  be- 
tween every  pidgcon,  with  the  tops  outmofl. 


To  broil  Pidgeons  whole. 

Seafon  them  within  with  fpices  and  fait  ; 
tie  the  ikin  about  the  neck  very  clofe  with  a 
thread  ; put  a piece  of  butter  within  them, 
and  about  half  a fpoonful  of  water  ; tie  their 
feet  and  vent  clofe  up,  fo  that  the  liquor  will 
not  get  out ; let  the  gridiron  be  quite  hot, 
and  on  a very  clear  fire  ; turn  them  often,  to 
keep  them  from  burning,  until  you  find  them 
thoroughly  done;  do  not  cut  the  threads  from 
the  neck  and  feet  till  they  are  dilhed;  lay  them 
neatly  in  the  difh,  and  pour  beat  butter  over 
them  ; they  are  very  juicy  done  in  this  way. 
When  you  broil  the  pidgeons  open,)  fplit  them 
down  the  back  ; make  the  bread  as  flat  as 
you  can,  and  turn  in  the  legs ; be  fure  to  fet 
the  gridiron  at  a good  didance  from  the  fire. 
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Df guifed  Pidgeons 

Seafon  them  with  fpices  and  fait ; make 
puffed  pafte  ; roll  it  out  pretty  thick  ; cut  it 
in  as  many  pieces  as  you  have  pidgeons  ';  roll 
the  pafte  about  every  pidgeon  ; tie  each  of 
them  in  a cloth  by  itfelf,  and  put  them  into  a 
pot  of  boiling  water;  they  will  take  more  than 
an  hour’s  boiling;  take  them  out  of  the  cloths, 
and  difh  them. 

A Pidgeon  Dumpling . 

Seafon  the  pidgeons  as  high  as  for  potting; 
make  puffed  pafte,  and  roll  it  out  round,  and 
about  an  inch  thick  ; lay  a clean  cloth  in  a 
bowl,  and  the  pafte  above  it  ; put  in  the  pid- 
geon, with  their  breafts  to  the  bottom  of  the 
bowl ; put  a piece  of  butter  within  every  pid- 
geon, fold  the  pafte  round  the  pidgeons,  and 
tie  the  cloth  tight  about  them  ; they  will  take 
at  lead:  two  hours  to  boil.  For  all  boiled 
puddings  and  dumplings,  be  hire  the  pot  is 
boiling  before  you  put  them  in,  and  turn 
them  frequently  in  the  pot  while  boiling. 
For  a change,  you  may  drefs  pidgeons  in  the 
fame  way  as  you  do  fried  chicken.  When 
you  cut  them,  blanch  them  a little  in  warm 
water. 

To  Jlew  cold  roajlcd  W ild  Foie l or  Hare. 

Cut  down  the  wild  fowl  or  hare  in  joints ; 
brown  fome  crumbs  of  bread  in  birter ; put 
them  into  fome  boiling  dock  with  feme  red 
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wine  ; feafon  it  with  fait  and  fpiccs  ; then  put 
in  the  cold  fowl  or  hare  ; let  it  get  two  or 
three  boils,  fo  as  to  warm  it  thoroughly-.  If 
it  is  patridges,  give  it  white  wine  in  place 
pf  red.  If  you  have  no  beef  ihock  by 
you,  break  the  bones  qf  the  meat  you  are 
cutting  down,  and  put  it  on  with  fome  water, 
and  an  onion  or  two,  and  draw  all  the  ftrength 
out  of  it.  This  makes  a good  Ihock  for  a 
hafh  of  any  kind.  You  may  put  in  cut  pick- 
les into  any  hafh  when  about  to  difh  them. 

To  ragoo  Rabbits. 

Cut  them  down  in  joints,  and  divide  tire 
back  in  little  pieces  ; wafh  them  very  clean, 
and  dry  them  with  a.  .cloth  ; duff  them  with 
flour,  and  brown  them  ; thicken  fome  flock 
with  a little  browned  butter  and  flour;  feafon 
it  with  fait  and  fpiccs,  a little  wine  if  you 
chopfe,  the  fqueeve  of  a lemon,  and  a little 
ketchup.  Serve  them  up  hot. 

To  Jle.iv  a Neat's  5* "ongue  whole. 

Wafh  it  very  clean  with  fait  and  water ; 
put  it  in  a very  clofe  goblet  with  as  much  wa- 
ter as  will  cover  it  ; let  it  flew  for  two  hours; 
then  take  it  up,  and  fkin  it.  You  .may  add  to 
the  broth  it  was  boiled  in,  a mutchkin  of 
ittong  flock  and  a little  vvhitewitie  ; thicken 
it  with  a piece  of  frefh  lmttef  knead  in  flour; 
fie  m a faggot  of  fu'cet  herbs,  and  feafon  it 
wy^i  fair  and  mixed  fpiccs.  When  the  fauce 
boiiS , put  in  the  tongue,  and  clofe  up  the  pan. 
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If  it  is  a lar  ge  tongue,  it  will  take  two  hours  to 
Hew  cut  feme  fellery  in  pieces  of  about  an 
inch  long  ; parboil  it,  and  put  it  in  the  fence, 
and  let  it  boil  till  it  is  tender.  Some  clioofe 
carrot  and  turnip  in  it  in  place  of  feller)*.  Be- 
fore you  difli  it,  take  out  the  herbs  and  flrew 
in  fome  cut  pickles  ; put  the  tongue  in  the 
middle  of  the  difh,  and  pour  the  fauce  over 
it. 

To  hajh  a cold  Neat’s  Tongue. 

Slice  it  very  thin  ; take  as  much  flock  as 
will  cover  it,  and  put  fome  crumbs  of  bread, 
browned  in  butter,  into  the  flock.  When  it 
boils,  feafon  it  with  fait  and  fpices,  a little 
ketchup,  and  a little  of  either  red  or  white 
wine.  If  you  choofe  it,  put  in  a few  cut 
pickles  when  you  are  about  to  difh.  it.  Dilli 
it  on  fippets  of  toalled  bread,  cut  in  triangular 
forms,  and  let  a little  of  them  appear  at  the 
fide  of  the  haih.  Let  no  haihed  meat  get 
more  boiling  than  to  be  thoroughly  warmed. 

A Sa  uce  for  a roajlcd  Tongue. 

Grate  fome  bread  very  fine  ; put  it  on  with 
a little  water,  a piece  of  frefh  butter,  fome 
red  wine,  a lcrape  of  nutmeg,  and  a proper 
quantity  of  fugar;  let  it  toil  until  it  is  very 
fmooth  ; put  it  in  a fauce-dith.  and  fen  i it  to 
the  table.  Some  choofe  currant-jellv  in  place 
of  wine  ; others  choofe  nothing  hut  beat-but- 
Xcr  and  vinegar  in  their  fauce,  or  caper;. 
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To  potch  Eggs  with  Sorrel. 

Tie  up  fome  forrel  in  fmall  faggots  ; boil 
it ; cut  the  firings,  and  lay  the  faggots  round 
the  difh  neatly  ; hp read  them  a little,  leaving 
a fpace  between  every  faggot;  cut  loirte  t call- 
ed bread  long-ways,  and  put  a piece  between 
every  bunch  of  the  forrel  ; potch  fome  .eggs 
very  nicely;  take  them  carefully  out,  and 
drain  the  water  from  them  ; lay  them  above 
the  forrel  and  the  bread,  allowing  a little  of 

7 s o 

tlie  bread  and  green  tops  to  be  feen  ; beat 
fome  frefli  butter,  and  pour  it  over  them. 

An  Anrniikttc. 

Take  ten  eggs,  or  a dozen  if  fmall ; break 
and  call  them,  but  not  too  much  ; put  in  a 
little  fweet  cream,  and  feafon  it  with  fait  and 
a ferape  of  nutmeg  ; flared  feme  parfley  and 
onions  very  fmall,  and  mix  them  with  the 
eggs ; take  a good  piece  of  butter,  let  it  boil 
a little  in  a frying-pan  ; pour  in  the  eggs  a- 
m on  git  it,  and  fire  it,  but  not  too  haftily.  When 
it  begins  to  fallen,  raife  it  frequently  with  a 
knhe  from  the  bottom  of  the  pan  in  different 
parts,  to  jet  the  butter  in  below  it.  It  muff 
be  fried  on  both  Tides.  If  the  ribs  are  clear, 
hold  it  before  the  fire;  it  mull  not  be  too  hai-d 
done. 
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Pgg  and  Onions , commonly  called  the  'Onion 

Did). 
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Soil  fo me  eggs  hard  ; cut  feme  onioas  in 
dices  acrofs,  and  fry  them  in  brown’d  baiter  ; 
take  them  carefully  out  of  the  butter,  and 
drain  it  from  them  ; cut  the  eggs  in  round 
dices  ; beat  fome  frefli  butter  ; mix  in  fome 
mufeard  and  vinegar  ; then  put  in  the  eggs 
and  onions,  and  tofs  it  upon  the  fire ; then 
cfiih  it. 

a .1 J /;;1  C(;  ...  y - . ' • ..  ,r  nnu  * ’ 
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Pies,  Pasties,  See. 

A Pajle  for  raifed  Pics. 

Break  two  eggs  into  two  pounds  of  flour. 
Take  half  a pound  of  butter,  and  boil  it  in  a 
mutchkin  of  water;  pour  the  butter  and  water 
into  the  flour,  keeping  back  the  Pediment;  then 
work  it  up  into  a pane,  and  before  it  is  cold, 
rgdc  it  up  to  any  fhape  you  pleafe.  It  the 
pafte  is  not  wet  enough,  boil  a little  more  wa- 
ter, and  put  it  in. 

A Beef  Steak  Pic. 

Take  a tender  fat  p'iece  of  beef ; cut  it  in 
thin  dices,  and  beat  it  well  with  a rolling-pin  ; 
feal'on  it  with  fait  and  fpices  ; divide  the  fat 
pieces  from  the  lean,  and  lay  a fat  and  a lean 
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piece  together,  fo  fur  as  they  will  go  ; then 
roll  them  up  as  you  do  bed  olives,  and  puck 
them  neatly  in  the  ddh,  but  don  t pre-.s  them 
hard;  put  half  amutchkiriot  gravy  thickened 
with  a little  butter  and  flour,  and  a fpocnfu! 
of  vinegar.  Lay  on  your  cover,  fcallop  it 
round  the  edges  with  your  runner,  and  orna- 
ment it  with  leaves. 

To  make  a Mutton  Steak  Pie. 

Cut  the  back  ribs  of  mutton  in  Angle  ribs; 
feafon  them  as  in  the  above  receipt;  lay  them 
in  the  difli  with  a little  gravy  and  an  onion  or 
two,  and  finifli  it  off  as  in  the  iail  receipt. 

To  make  a Yen; for.  PqJlj. 

* Bone  a piece  of  venifon,  and  feafon  it 
with  black  pepper  and  fait  ; pour  over  it  two 
glafles  of  red  wine,  and  a glafs  cf  vinegar  ; 
let  it  lie  all  night  in  the  feafoning  ; break  the 
bones  ; put  them  on,  and  draw  a good  gravy 
from  them.  You  may  boil  feme  whole  pep- 
per in  it  and  an  cnicn  ; cover  the  pan  with 
puff’d  pafie  ; be  fure  to  roll  out  the  pafte  ve- 
ry thick  ; lay  the  meat  in  the  pan,  and  put 
feme  of  the  gravy  in  with'  it,  thickened  with 
a little  butter  and  flour;  if  the  venifon  is  lean,' 
take  a piece  of  fat  mutton,  and  lay  it  on  the  top 
of  the  venifon  ; then  clofe  it  up,  and  fend  it 
to  the  oven:  it  takes  along  time  of  baking. 
When  you  draw  it  out  of  the  oven,  fhalce  it* 
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If  you  think  it  has  not  enough  of  gravy  about 
it,  pour  in  more  at  the  top.  Ornament  the 
top  of  this  party  with  dogs  and  deers. 

A Calf's  Head  Fie . 

Scald  and  wafli  the  head  clean,  and  boil  it 
half  an  hour  with  a knuckle  of  veal,  two  oni- 
ons, a bunch  of  winter  favory,  and  the  paring 
of  a lemon.  Take  the  head  out  to  cool  ; 
then  cut  the  ears  into  round  flices,  and  the 
reft  into  fquare  pieces,  keeping  the  tongue 
whole  ; ftrain  your  ftock  when  it  is  reduced 
to  about  three  half  mutclikins,  and  thicken 
it  with  butter  and  flour  ; feafon  it  with  nut- 
meg, Cayenne  pepper  and  fait,  a fpoonful  of 
ketchup,  a glafs  of  white  wine,  and-  the 
fqueeze  of* a lemon  ; then  put  in  the  cut  head 
and  tongue,  and  give  it  a boil.  Cover  the. 
lides  of  your  difli  with  puiPd  parte*,  put  in 
the  head  with  the  tongue  in  the  top  of  the 
pie,  and  the  yolks  of  fix  hard  boiled  eggs 
round  it.  If  you  choofe  you  may  add  a few 
fweetbreads  parboiled  and  cut,  and  iome 
cut  pickles ; cover  the  pie  with  purt'hl  parte, 
and  ornament  it  according  to  fancy.  It  will 
take  an  hour  and  a half  to  bake  it. 

% 

yl  mock  Venifjn  Fajly. 

Bone  a Fore-leg  of  mutton  ; take  a mutcb- 
*kin  of  its  own  blood,  and  fome  claret:  lay  the 
mutton -to  foak  -in it  for  twenty-four  hours,  and 

feifonL 


feafon  it  in  the  fame  way  as  the  venifon  paf- 
ty ; lay  it  into  the  pan,  and  fill  with  as  much 
of  the  blood  and  claret  it  was  foak’d  in  as  it 
will  hold  : it  will  not  take  fo  long  time  of  ba- 
king as  the  venifon  one. 

To  make  a Veal  Florentine. 

Cutapieceofveal  in  pieces;  if  it  is  a rib  piece, 
divide  the  ribs,  and  beat  them  with  the  chop- 
ping-knife ; feafon  them  with  fait  and  fpices  ; 
put  a little  piece  of  butter  in  the  bottom  of 
the  dilh,  and  lay  in  a row  of  the  lleaks  ; then 
llrew  in  fome  currants  and  raifins  above  the 
{leaks  ; lay  on  another  row  of  meat  and  fruit, 
until  the  dilh  is  full,  and  put  into  it  a little  v.eal 
gravy.  If  the  veal  is  not  very  fat,  lay  on  fome 
more  butter  on  the  top  of  it,  and  cover  it 
with  puff’d  pafte.  You  may  do  a lamb  pie 
the  fame  way.  Some  people  do  not  like  fweet 
feafoning  in  meat  pies  ; in  that  cafe,  you  may 
put  in  oyllers,  the  yolks  of  hard  eggs,  and  ar- 
tichoke bottoms.  Thefe  three  articles  may 
go  into  all  pies  that  have  not  fweet  feafoning 
in  them;  but  they  are* very  good  without 
them. 


Draw  and  finge  a hen  ; cut  it  down  the 
back,  and  bone  it.  Bone  alfo  a chicken;  flatten 
them  with  a rolling-pin  ;.  rub  them  over  with 
the  yolk  of  an  egg  ; feafon  them  with  mixed 
fpices  and  fait  ; lard  the  hen  with  thin  flices 
of  bacon.  Put  the  chicken  within  the  hen  a- 
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bove  the  larding,  and  a thin  dice  of  ham 
within  the  chicken.  Grate  a little  bread, 
mince  the  livers  and  fome  parfiey,  feafon  it  . 
with  pepper  and  fait,  and  work  it  up  with  a 
piece  of  butter,  and  the  yolk  of  an  egg.  hlix 
thefe  together,  and  put  a little  of  it  into  the  in- 
lide  of  the  chicken;  few  up  the  hen,  but  take 
care  when  you  bone  it,  to  keep  the  pinions 
and  rump  whole,  fo  as  not  to  disfigure  it. 
Rub  it  all  over  with  a piece  of  butter,  and  lay 
it  in  your  difli.  Take  the  remainder  of  the 
forced  meat  and  make  it  into  balls,  and  put  it 
round  your  fowl,  with  half  a dozen  of  hard 
yolks  of  eggs.  Break  the  bones  of  the  fowls, 
and  make  a gravy  of  them.  Put  a little  of  it 
into  the  pie,  cover  it  with  puff’d  pafle,  and 
ornament  it  with  birds  and  flowers;  when  it 
comes  out  ofl  the  oven,  drain  the  red  of  your 
gravy,  thicken  it  with  the  yolks  of  two  eggs, 
adding  a glafs  of  white  wine;  then  pout  it  in- 
to the  pie,  and  give  it  a (hake. 

To  make  a Pidgeon  Pie. 

Trufs  the  pidgeons  as  for  boiling:  feafon 
them  within  with  fpices  and  i alt ; put  a piece 
of  butter  into  every  pidgeon  ; put  fome  but-  ; 
ter  in  the  bottom  of  the  difh,  and  pack  them 
in  neatly.  You  may  fill  up  the  vacancies  be-  j 
tween  them  with  the  gizzards,  livers  and  pi- 
nions, and  drew  a little  more  of  the  feafonirig  j 
over  them.  In  all  meat  pies,  remember  to  put  . 
a little  gravy  in  them,;  cover  it  with  puff’d 
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pafte,  and  ornament  the  top  of  your  pie  with 
pidgeons  cut  out  of  pafte. 

Another  way. 

Trills  your  pidgeons ; parboil  the  gizzards, 
livers  and  pinions,  in  a mutchkin  of  water, 
and  an  onion;  mince  a flice  of  bacon  very  fine, 
with  the  livers,  and  a few  crumbs  of  bread; 
mis:  them  with  the  yolk  of  an  egg,  and  ieafon 
with  mixed  fpic.es  and  fait.  Stull  part  of  this 
in  the  body  of  each  pidgeon,  roll  up  the  red 
into  fmail  balls,  and  cover  the  breads  of  the 
pidgeons  with  thin  dices  of  bacon.  Then 
drain  your  fauce,  thicken  it  with  a little  but- 
ter  and  flour,  and  put  it  into  your  pie  with  fix 
hard  yolks  of  eggs.  Cover  and  ornament  it 
as  before. 

To  make  a Chicken  Pie. 

Trufs  and  feafon  the  chickens  as  you  do 
pidgeons  ; put  a piece  of  butter  in  them,  and 
a piece  in  the  bottom  of  the  difti ; pack  the 
chickens  neatly  in  it,  and  ftrew  currants  and 
raifins  over  them,  and  lay  pieces  of  butter  a- 
bove  them  (frtfh  butter  is  the  bell);  cover  it 
with  pull  ’d  pafte.  When  it  comes  out  of 
the  even,  have  a caudle  made  thus  : Beat  the 
yolks  of  two  eggs,  and  mix  with  them  a gill 
cl  white  wine,  the  fame  quantity  of  cream, 
fome  lugar,  and  a ferape  of  nutmeg  ; make  it 
very  fmooth  ; pour  it  in  at  the  top  of  the  pie, 
and  lhake  it  well.  li  the  chickens  are  very 
large,  you  may  cut  them  in  quarters.  If  you 
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don’t  like  them  with  fweet  fcafoning,  you  may 
put  in  the  yolks  of  hard  eggs  and  artichoke 
bottoms. 

A Chicken  Pie  with  Savory  Scafonings. 

Tiufs  four  young  chickens  ; feafon  them’ 
With  white  pepper  and  fait,  and  lard  them 
with  thin  faces  of  bacon.  Parboil  the  lit  ers, 
and  beat  them  line  in  a mortar,  with  fome 
crumbs  of  bread,  a little  parlley,  and  the  yolks 
ci  two  hard  eggs  ; mix  it  up  with  a piece  of 
butter,  fome  pepper  and  fait,  and  the  grate 
of  a lemon;  roll  it  up  into  balls,  and  place  them 
in  your  pie,  with  the  yolks  of  fome  hard  boil- 
ed eggs.  Cover  up  your  pie,  and,  when  it 
comes  out  of  the  oven,  put  in  fome  good  veal 
gravy,  thickened  with  the  yolk  of  an  egg. 

To  make  f&perfaie  minced  Pies. 

Take  the  largeft  neat’s  tongue  you  can  get; 
let  it  lie  twenty-hours  in  fait ; then  boil  it, 
blanch  and  fkin  it;  take  the  fuel!  part  of  the 
tongue,  and  mince  it,  and  three  pounds  cf 
beef-fuet,  very  fmall;  take  two  pounds  of  rai- 
llns  (ton’d,  and  minced  fmall,  the  fame  Weight 
of  currants  clean’d,  half  a dozen  of  appks. 
pair’d,  half  a pound  of  citron,  and  a pound 
of  orange-peel  cut  fmall ; put  them  into  a 
broad  vcfel,  and  mix  all  the  materials  well  to- 
gether; bear  half  an  ounce  of  Jamaica  pepper, 
about  two  drops  of  cloves,  two  nutmegs,  or 
three,  according  to  their  fze,  the  grate  of  two 
large  lemons,  and  two  tea-fpoonfuls  of  file ; 
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mix  the  fait,  fpices,  and  lemon-grate,  very- 
well  together;  then  feafon  the  minced  meat 
with  them  ; be  fure  to  mix  them  until  the  fea- 
foning  he  all  equally  thro’  them  ; then  fqueeZe 
the  juice  of  three  lemons  into  a choppin  of 
white  wine,  and  pour  it  on  the  minced  meat ; 
mix  all  well  together  ; then  prefs  them  hard 
into  a can  ; put  a piece  of  white  paper  clofe 
upon  the  meat,  and  tie  paper  on  the  mouth 
of  the  can  ; then  lay  them  up  for  life.  If  you 
are  careful,  when  you  take  out  any  of  it,  to 
prefs  the  remainder  hard  down,  and  paper 
them  well  up,  they  will  keep  twelve  months. 
When  you  want  to  ufethem,  cover  your  pet- 
ty-pans,  with  puff’d  palte,  and  fill  them  up 
with  the  minced  meat ; nick  the  upper  cruft 
with  a knife  ; cover- them,  and  make  them 
neatly  up,  and  fire  them  in  the  oven. 

To  make  a common  Minced  Pie. 

Parboil  three  pound  of  tender  beef;  when  it 
is  cold  mince  it  with  half  a pound  of  fuet,  (tone 
and  mince  three  pound  and  ahalf  of  raifms,half 
a dozen  of  apples  cut  final  1,  a pound  of  currants 
cleaned  and  pickled,  add  to  thefe  the  grate  of 
a lemon,  half  an  ounce . of  Jamaica  pepper,  a 
few  cloves,  and  a nutmeg,  all  beat  together  and 
mixed  with  two  tea  fpoonfuls  of  fait.  Put  all 
together  into  a bowl,  and  moiffen  it  with  half 
a mutchkin  of  the  gravy  the  meat  was  boiled 
in,  and  a gill  of  white  wine.  Cover  your  pan 
with  a Handing  pafte;  then  put  in  your  meat, 
and  cover  it  With  a puff’d  pafte. 
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To  make  a Giblet  Pie . 


Scald  and  clean  die  elbbiets  very  well,  and 
chop  the  wings  In  two ; pull  die  neck  out  of 
the  fkin,  amhchoppt  in  four  pieces,  and  cut  the 
gizzards  in  p:eces ; feafon  them  with  fait  and 
fpices;  keep  the  blood  of  the  goofe,  and  ftrani 
it  through  a fearce  ; boil  a few  groats  a while 
* in  fw.eet  milk  ; mince  feme  fuct  fmall,  mix  the 
groats  and  fuet  with  the  blood;  feafon  them" 
with  fait  and  fpices,  and  a little  mint  Hired 
fmall,  if  you  choofe  it;  fill  this  into  the  fkin  of 
the  neck,  and  few  up  the  ends  of  it;  turn  it 
round,  and  lay  the  pudding  in  the  middle  of 
the  drfhy  With  the  gibblets  round  it ; pour  in  a 
little  gravy  with  them,  and  cover  it  with  puff’d 


pane. 


Another  way. 

After  the  giblets  are  cleaned,  boil  them 
tender,  cut  the  neck  if)  three  pieces,  and  the 
wings  in  two.  Cover  the  pan  as  before,  and 
lay  feme  beef  {teaks  in  the  bottom,  rhea  lay 
in  your  giblets,  lea  foil  them  with  pepper  and 
fi  !t,  and  a cm  (hi ion,  adding  half  a mutch- 
kin  of  the  gravy  they  were  parboiled  in; 
cover  the  top  with  pufi’d  pafte.  The  pie 
{how  Id  be  put  in  a pan 'with  a loofe  bot- 
tom, fo  as  :t  a* ay  l.e  taker,  out  and  put  on  a 
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To  make  a Hare  or  Muirfozul  Pic. 

Cut  the  hare  in  pieces  ; feafon  it  with  fait 
and  fpices  very  well.  If  it  is  muirfowl,  keep' 
them  whole,  and  feafon  them  well  within  and 
without  ; lay  a good  piece  of  butter  in  the 
bottom  of  the  difli,  and  put  a piece  in  each  of 
the  muirfowl ; lay  them  in  the  difli  with  dices 
of  butter  above  them;  putin  a little  graw 
with  them  ; cover  them  with  puff’d  pafle, 
and  fire  it  in  the  oven.  Warm  a little  gravy 
and  claret ; thicken  it  with  the  yolk  of  an 
egg  or  two,  and  pour  it  in  at  the  top  when 
the  pie  comes  out  of  the  oven,  and  fliake  it 
well.  Thefe  pies  fhould  always  be  eat  hot. 
Whatever  pies  you  fill  up,  always  ufe  a filler; 
for  the  fauce  is  ant  to.  run  over,  and  fporl  the 
pafle. 

To  make  a Kernel  Pie. 

Scald  the  kernels  in  boiling  water  ; make 
iorc’d-meat  balls  of  veal ; fry  them  off  in  the 
frying-pan ; beat  a little  white  pepper  and 
mace,  the  grate  of  a lemon,  and  fome  lalt,  and 
feafon  the  kernels  with  them  ; lay  fome  frelh 
butter  in  the  bottom  of  the  difh ; put  in  the 
kernels  and  balls,  and  cover  them  with  puff’d 
pa!te  ; warm  a little  veal  gravy,  with  fome 
vnite  wine,  the  lqueeze  of  a lemon,  and  the 
grate  of  a nutmeg;  thicken  it  with  the  yolks 
of  eggs;  pour  it  into  the  pie  when  it  comes  out 
of  the  oven,  and  give  it  a fliake;  put  in  a little 
gwvy  alongft  with  the  kernels.  If  you  have 
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plenty  of  artichoke  bottoms,  you  may  put 
them  into  any  meat  pies. 

Another  Hen  Pie. 

Take  the  fkin  off  a large  cold  road  fowl, 
and  cut  the  bread,  and  all  the  nice  pieces  of 
it,  into  thin  handfome  dices.  Break  the  bones, 
and  put  them  on  with  the  fkins,  an  onion,  two. 
efchalots,  and  the  paring  of  a lemon,  in  about 
a chopin  of  water.  Raife  the  walls  of  your 
pie,  and  make  it  in  proportion  to  your  fowl. 
Then  fold  a cloth,  and  put  it  neatly  into  the 
pie;  put  on  your  cover,  ornament  it  hand- 
fomeiy,  and  glaze  it  over  with  a beat  egg. 
When  your  cruft  is  well  fired,  and  of  a fine 
light  gold  colour,  cut  the  cover  neatly  round 
the  infide  edges  of  your  pie,  and  take  it  off. 
Then  t'yke  out  the  cloth,  and  when  your  flock 
is  ftrong,  and  reduced  to  a mutchkin,  drain 
and  thicken  it  with  a very  little  butter  and 
flour.  Then  put  it  on  the  fire,  and  dir  it  clofe 
till  it  comes  a boil.  Then  take  it  oft,  leum  it 
well,  and  feafon  it  with  a little  mace,  white 
pepper  and  fait ; cad  the  yolks  of  two  eggs, 
and  mix  it  with  a little  of  your  boiling  fauce, 
and  a gill  of  cream  ; return  it  back  to  the 
fauce-pan,  and  mix  all  together  ; put  in  your 
fowl,  keep  it  fhaking  for  fomc  time  over  the 
fire,  but  do  not  let  it  boil,  for  fear  of  crudling 
the  eggs.  When  the  fauce  is  of  the  thick- 
sefs  of  cream  take  it  oft,  and  put  it  into  the 
cruft,  cover  it  up,  and  fend  it  hot  to  table. 
The  cruft  may  be  made  of  puft  ’d  pade,  but 
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if  you  do  it  fo,  put  it  into  a.  pan  with  a loofe 
bottom,  fo  as  to  turn  out. 

* 

To  moke  a Calf’s  foot  Pie. 

Boil  the  feet  tender  ; mince  them  with  fbme 
becf-fuet,  and  apples  cut  fmall ; feafon  them 
with  beat  cinnamon  and  nutmeg  : clean  and 
pick  fame  currants  well,  and  mix  them  all  to- 
gether with  a little  fugar,  and  a glafs  or  two 
of  white  wine.  Cover  it  with  a good  puff'd 
pa  he,  nicely  carved  out.  When  the  pa  lie  is 
enough,  the  pie  is  ready. 

A Mar  rove  Pajly. 

Blanch  fix  ounces  of  fweet  almonds  ; pare 
half  a dozen  of  large  apples,  and  cut  both  ve- 
ry fmall ; cut  alfo  a quarter  of  a pound  of  o- 
range  peel  very  fmall  ; take  three  quarters  of 
a pound  of  marrow  cut  in  pieces.  If  you  are 
ferimped  of  marrow,  make  it  up  with  beef- 
fuet  Hired  very  fine  ; mix  all  well  together 
with  the  yolks  of  four  hard  cams,  and  a p ill  of 
white  wine  ; feafon  it  with  fugar  and  beat 
cinnamon  ; cover  it  with  puff’d  paffe  nicely 
.carved  out,  and  fire  it  in  die  oven, 

' An  Egg  Pie. 

Boil  a dozen  of  eggs  hard,  and  cut  them 
very  fmall ; clean  about  a pound  of  currants; 
take  a gill  of  fweet  cream,  a little  white  wine, 
and  a little  rofe  water;  feafon  it  with  beat 
cinnamon,  fugar,  and  the  grate  of  a lemon. 
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It  will  take  three  quarters  of  a pound  of  frelli 
butter : mix  all  together,  and  cover  it  with 
a carved  pafte  as  above,  and  fee  it  in  the 
oven. 

f,  An  Eel  Pie. 

' Skin  the  eels,  and  cut  off  the  heads  and  v 
jins  • cut  them  about  two  inches  long  ; feafon 
them  with  fait  and  fpices  ; put  them  into  a 
difli  with  a little  butter  and  white  wine,  and 
the  juice  of  a lemon  ; put  in  half  a mutch  kail 
of  water,  and  cover  it  with  puff’d  pafte.  You 
niake .pike  or  trout  pics  in  the  fame  way,  on- 
ly put  more  butter  in  the  difn  with  them  than 
with  eels. 

A Salt  Fijh  Pie. 

Take  two  pound  of  tulle  fifn,  and  fteep  it 
all  night  ; Hew  it  gently  next  day  on  a flow 
fire,  for  two  hours;  take  it  off,  and  put  it  in 
cold  water  to  cool  ; lay  it  on  a table,  and  cut 
a fquare  piece  out  of  it  ; lkin  and  bone  the 
reft  of  it,  and  beat  it  in  a mortar  with  half  a 
pound  of  fweet  butter,  very  fine  ; take  the 
crumb  of  a penny  loaf,  and  pour  upon  it 
cream  and  milk,  of  each  half  a mutchkin,  boil- 
ing hot,  and  cover  it  up  ; mix  this  with  your 
hill,  add  to  it  four  hard  boiled  yolks  of  eggs, 
the  grate  of  a nutmeg,  a little  white  pepper, 
and  three  tea  fpoonfuls  of  made  muftard. 
Mix  all  well  together;  make  a good  cruft;  lay 
your  ingredients  into  it,  placing  the  lquarl: 
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bit  of  ffth  in  the  middle;  cover  it  up,  and  bake 
it  an  hour  and  a half. 

A Curd  Florentine. 


Prefs  the  whey  well  from  two  pounds  of 
curds,  and  break  them  with  a fpdon  ; beat  a 
pound  of  fweet  almonds  ; clean  half  a pound 
of  currants  ; cut  fome  boil’d  fpinage  final!, 
with  a knife  ; fweeten  it  properly  ; beat  fix 
ounces  of  butter,  and  mix  all  well  together  ; 
make  a fine  puff’d  pafte,  and  lay  a thin  cover- 
ing of  it  on  the  difti  ; then  put  in  the  fauce, 
and  crofs  it  over  with  pafie  draws  ; put  it  in 
a flow  oven  ; and  when  the  pafie  is  enough 
baked,  the  florentine  is  ready. 

An  Apple  Pie. 

Pare,  quarter  and  core  the  apples,  and  fie a- 
fon  them  with  fugar,  beat  cinnamon,  and 
the  grate  of  a lemon.  If  you  wifh  to  have 
your  pie  very  rich,  put  in  fome  ficn’d  raifins, 
blanch’d  almonds,  citron,  and  orange-peel, 
cut  down  ; cover  it  with  puff’d  pafte.  Don’t 
be  fparing  of  fugar  to  any  fruit  pie. 

Another  way. 

Take  a dozen  and  a half  of  apples,  boil 
them  till  the  fie  ins  are  crack’d,  and  ferape  out 
all  the  pulp;  chop  it  with  half  a pound  of  fine 
powder  fu-gar,  the  grate  of  a lemon,  and  (if 
the  apples  are  very  fvtett,)  add  the  juice  of 
a lemon  alio,  and  a quarter  a pound  of  o- 
range  peel  cut.  ( over  your  plate  with  a. 
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puff’d  pafle;  put  in  your  apples,  audbar  it  o- 
ver  the  top  with  pafle  ffraws. 

An  Apple  Pie  with  Potatoes. 

Boil  fome  potatoes  ; pair  and  cut  fome  ap- 
ples ; lay  a row  of  apples  in  the  difh,  and  a 
row  of  potatoes  above  them  ; then  put  fome 
pieces  of  frefli  butter  above  the  potatoes;  put 
apples,  potatoes,  and  butter  in  lairs,  until 
the  pie  is  filled  up  ; fweeten  it  to  your  tafte  ; 
take  rather  more  apples  than  potatoes ; it  is  i 
much  better  of  having  a fittle  citron  and  o- 
range-peel  in  it  ; put  a little  water  in  all  apple 
pies  y cover  it  with  puff’d  pafie. 

A Macaroni  Pic. 

Skin  a cold  roafted  hen,  cut  the  bread:  of 
it  into  thin  dices,  and  pick  out  the  bed:  parts 
of  the  wings  and  legs.  Break  the  bones,  and 
put  them,  and  the  Ikins,  on  the  fire  with  an  o- 
nion,  efchaiot,  and  the  paring  of  a lemon,  in 
a mutchkin  and  a half  of  water.  Take  a 
pound  of  dour,  the  yolks  of  two  eggs,  a quar- 
ter a pound  -of  butter  ; mix  it  with  the  flour, 
and  make  it  up  into  a pafle  with  warm  water; 
knead  it  till  it  be  very  fmooth  ; then  roll  it 
out,  cut  part  of  it  into  finall  draws,  and  roll 
them  round  in  your  hands  to  imitate  the  pipe 
macaroni,  butter  your  duipe,  and  crofs-bar  the 
draws  over  the  top  and  fides  of  it.  Then  line 
the  lit  ape  with  your  pafle.  Strain  the  flock, 
and  feafon  it  with  a little  white  pepper,  Cay- 
enne, nutmeg  and  fait.  Put  into  it  a quarter 

a pound. 
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n pound  of  pipe-macaroni  ; fet  it  on  the  fire, 
and  ftir  it  clofe  till  the  macaroni  is  foft,  and 
the  gravy  a good  deal  reduced.  Grate  a quar- 
ter of  Parmefan,  or  good  double  Gloucefter 
cheefe.  Lay  fome  of  it  into  your  fbape,  then 
forne  of  your  macaroni,  with  bits  of  butter  a- 
bove  it,  then  a lair  of  the  dices  of  the  fowls, 
and  repeat  this  till  the  whole  is  exhaufted. 
Wet  the  edges  of  your  pie,  put  on  the  bottom 
pafte,  and  join  it  very  clofe,  to  prevent  the  gra- 
vy coming  through  it ; bake  it  in  a quick  o- 
ven  ; then  turn  it  out,  and  garnilh  the  rim  of 
your  plate  with  grated  checfe. 

A d/Jlj  of  Macaroni.  ■ 

Put  on  a quarter  a pound  of  macaroni  in  a 
mutchkinof  milk,  ftir  it  on  the  fire  clofe  till  the 
milk  is  reduced,  and  add  to  it  half  a mutchkin  of 
cream.  When  the  macaroni  is  foft,  take  it  off; 
grate  a quarter  a pound  of  cheefe,  feafon  your 
macaroniwith  a little  white  pepper  andfalt,  and 
put  apuff’d  pafteborder  ornamented  with  flow- 
ers, &c.  round  the  edges  of  your  plate.  Put 
pieces  of  butter  in  the  bottom  of  the  plate, then 
fome  fpoonfuls  of  macaroni,  then  the  grated 
cheefe,  and  then  the  butter.  Repeat  thefe 
lairs  till  your  ingredients  are  all  in,  taking 
care  to  have  a good  deal  of  cheefe  on  the  top 
with  bits  of  butter  above  all.  Bake  it  half 
an  hour  in  an  oven. 


A Chef 


ic4  PIES,  PASTIES,  &c.  Ch.  IV. 

• 

A Chef  nut  Pie. 

Scald  the  chefnuts,  and  take  off  the  /kins  ; 
blanch  fome  almonds ; pare  and  quarter  feme 
apples  ; put  fome  frefli  butter  in  the  bottom 
of  the  difli ; lay  in  a row  of  chefnuts,  a row 
of  apples,  and  a row  of  almonds,  with  cut  ci- 
tron and  orange-neel,  and  drew  in  fugar.  be- 
tween the  rows  ; put  fome  more  freih  but- 
ter on  the  top  of  it,  and  cover  it  with  puff’d 
pade. 

A Goofeberry  Pie. 

Cover  the  didi  with  pade  ; pick  the  goofe- 
berries,  and  lay  them  in  the  difli  with  plenty 
of  fugar  (you  can  fcarcely  make  a goofe- 
berry pie  too  fweet),  and  a little  water.  If 
you  want  it  rich,  put  in  citron  and  orange- 
peel  ; cover  it  with  pud'’d  pade.  ' If  you  eat 
any  of  tnefe  fruit  pies  cold,  cut  off  the  cover, 
and  pour  cream  over  them. 

To  make  Puff’d  Pafc. 

Take  a pound  of  the  lined  flour,  and  half  a 
pound  of  butter  as  firm  as  poflible  ; break 
the  lead  half  of  the  butter  among  the  flour. 
Then  take  about  half  a mutchkin  of  cold  wa- 
ter, and  wet  -your  flour  and  butter,  knead  it 
very  fmooth;  when  it  dicks  to  the  table,  lift 
up  your  pade,  and  drew  a little  flour  beneath 
it,  and  when  it  is  properly  wrought  roll  it  out. 
Divide  the  butter  you  left  out  into  four  parts; 
take  one  of  thefe  and  put  it  over  your  pade  in 
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fmall  bits.  Strew  fome  flour  over  it,  and  give 
the  butter  a clap  down  with  your  hand  to  keep 
it  from  fhifting ; then  fold  up  your  pafte,  and 
continue  doing  fo  four  times,  till  the  whole  is 
wrought  up;  ufe  it  as  quick  as  you  can,  be- 
caufe  it  is  the  worfe  lor  lying. 

A common  Pic  Pafte . 

"With  two  pound  of  flour  mix  three  quarters- 
of  a pound  of  butter  ; wet  it  with  cold  wa- 
ter, and  work  it  very  fmooth  ; roll  it  out  for 
any  ufe  you  intend  it. 

To  make  Pafte  for  ihs  Cafes  of  preferred  Paris. 

Take  half  a pound  of  flour;  grate  in  a little 
fugar,  and  mix  it  with  two  ounces  of  frelli 
butter ; wet  it  with  cold  water  ; work  it  very  ■ 
fmooth,  and  roll  it  out  equal,  but  not  too 
thick  ; line  your  petty-pans  with  this  pafte, 
and  fcollcp  the  edges  nicely  with  your  knife; 
prick  them  with  a pin  to  keep  them  from  blil- 
lering  in  the  oven.  For  tops,  take  half  a 
pound  of  flour,  a fmall  piece  of  fweet  butter 
about  the  iize  of  a walnut,  mix  it  with  the 
flour,  and  wet  it  with  a little  cold  water;  then 
knead  it  fmooth,  and  roll  it  out  very  thin;  cut 
it  out  into  fancy  patterns,  with  your  paltry 
knife,  or  pafte  cutter,  and  fire  them  on  cro- 
cant  moulds,  but  take  care  they  be  not  difeo- 
loured.  Every  family  fnould  have  fome  of  thefe 
by  them,  for  they  keep  a longtime,  and  make 
a ready  genteel  difh,  as  you  have  nothing 
more  to  do  but  fill  them  up  with  your  prefer- 
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ved  fruit,  and  la}'  the  tops  on  them.  You  will 
get  crocants  and  cutters  from  the  tin  {hops. 

, To,  make  Apple  Tarts. 

Pare  fome  apples;  cut  them  pretty  fmall, 
and  put  them  in  as  much  cold  water  as  will 
cover  them.  If  you  have  a piece  of  lemon- 
peel,  Aired  it  fmall,  and  put  it  in  amongfl  them; 
let  them  boil  until  they  are  quite  to  a mafh  ; 
turn  them  often  in  the  pan  ; fweeten  them, 
and  give  them  a boil  after  the  fugar  is  in  ; 
mix  in  fome  beat  cinnamon  when  they  come  I 
off  i the  fire ; and  when  they  are  cold,  put 
them  in  your  petty-pans,  and  cover  them  witH 
open  pahe,  or  barred  over  : when  the  parte 
is  fired  they  are  enough. 

Goofeberry  Tarts. 

Scald  the  goofeberries,  but  don’t  let  them 
boil ; then  cover  the  petty-pans  with  parte  : 
when  the  berries  are  cold,  put  them  in  the 
pans  with  a good  deal  of  fugar  below  and  a- 
bove  them,  and  cover  them  in  the  fame  way 
as  the  apple  ones. 

Cherry  Tarts. 

Stone  the  cherries  ; and  for  each  pound  of  ■ 
them  take  three  quarters  of  a pound  of  iugnr;  ] 
wet  it  with  a gill  of  water  ; boil  and  fcum  it ; 
then  put  in  tiie  cherrries,  and  let  them  boil  j 
fome  time  ; when  they  are  cold,  fill  up  the  j 
petty-pans,  and  coyer  them  as  the  former. 

To  • 
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To  make  Rajherry  or  Currant  Tarts. 

Pick  the  currants  from  the  halks ; put  a 
good  deal  of  fugar  above  and  below  them  ; 
be  fure  to  give  them  loaf-fugar,  for  coarfe 
fugar  fpoils  both  the  tafte  and  colour  ; cover 
them,  and  fire  them  in  the  oven. 

To  make  Prune  Tarts.' 

Strew  the  prunes  with  water,  claret,  and 
a proper  quantity  of  lugar ; hone  fome  of 
them,  and  keep  fome  of  them  unhon’d  ; put 
them  with  the  liquor  they  were  hevred  in  in- 
to this  ; cover  them,  and  fire  them  in  the  o- 
ven.  You  may  keep  out  the  wine,  if  you 
choofe  ; but  they  are  much  the  better  of  it. 

Peach  or  Apricot  Tarts. 

Take  the  peaches  or  apricots  before 
they  are  quite  ripe  ; hone  and  pare  them ; 
cut  them  in  quarters  or  halves  ; put  a 
good  deal  of  beat  loaf-fugar  in  the  botf 
rum  of  the  pan  ; lay  in  the  fruit  amongft  it ; 
hir  them  often  on  the  fire  ; let  them  boil  a lit- 
tle while,  and  when  cold,  put  them  into  the 
petty-pans,  and  the  fyrup  alongh  with  them  ; 
cover  them  with  puff’d  pahe,  but  not  open  in 
the  top,  as  the  other  tarts  are,  becaufe  they 
take  more  fir  in  v. 

o 

To  make  a Glazing  for  Tarts. 

Take  the  white  of  an  egg,  and  fome  grated 
double-refined  fugar  j cah  them  very  well  to- 
gether 
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gether-till  it  is  light  and  white.  All  line  tarts 
lhotild  be  Iglazed  with  it.  Lay  it  gently  on 
the  pafte  with  a feather  befdre  yon  put  them 
in  the  oven.  , 
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Ot  Puddings,  Cheese-Cakes,  Cus- 
tards, &c. 

To  make  a Light  boiled  Pudding. 

1 a k e a dozen  of  eggs  ; keep  out  four  of 
the  whites,  and  cad  them  with  fix  fpoonfuls 
of  flour,  quite  fmooth  ; mix  in  half  a pint  of 
fweet  milk  ; fweeten  it  to  your  tafle,  and  put 
in  a little  fair. ; feafon  it  with  beat  cinnamon 
and  aglafs  of  fpirits;  butter  a bowl  very  well, 
and  fill  it  up  with  the  pudding  ; take  a clean 
cloth,  and  butter  the  part  that  goes  on  the 
the  bowl  very  well,  and  drudge  fome  flour  on 
it ; tie  the  cloth  very  tight  about  the  bowl ; 
turn  the  mouth  of  the  bowl  undermoft  into 
•a  jjot  of  boiling  water  ; be  fare  the  pot  never 
goe : oiTthe  boil,  and  that  it  is  properly  covered. 
It  will  be  enough  m three  quarters  of  an  hour. 

y/  boiled  Cujlard  Pudding. 

Take  en  euw. ; keep  out  fix  of  the  whites; 
cah  them  vx  ry  v oil  witii  fome  Jugar ; take  a 
rmitiTkin  tin;  a half  of  fweet  cream  ; feafon 
it  with  beat  ci;;;  wort  :n  d rite  grate  of  a le- 
mon ; 
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mon  ; butter  a cloth  or  bowl ; tie  it  very  dole 
up,  and  put  into  a boiling  pot : a quarter  of 
an  hour  will  boil  it. 

A Plumb  Pudding. 

Stone  and  Aired  a pound  of  raiAns  ; pick 
and  clean  a pound  of  currants  ; mince  a 
pound  of  fuet ; beat  eight  eggs  with  four 
ipoonfuls  of  flour  till  it  is  very  fmootli  ; put 
in  a little  fait ; feafon  it  with  cinnamon  and 
nutmeg,  add  a gill  of  brandy,  a gill  of  cream, 
and  two  fpoonfuls  of  grated  bread  ; mix  all 
well  together,  and  tie  it  up  very  hard  ; put  it 
in  a pot  of  boiling  water ; it  will  take  four 
hours  boilino-. 

O 

A plain  Suet  Pudding. 

Mince  a pound  of  fuet  very  fmall ; cafl.  fix 
or  feven  eggs  and  a pound  of  flour  ; feafon  it 
with  fait,  ginger,  nutmeg,  and  a dram.  If  you 
And  it  very  fluff  to  cafl,  you  may  put  a little 
milk  in  h ; mix  ail  well  together  ; butter  a 
doth?  and  tie  it  up  ; it  will  take  three  hours 
boiling. 

A boiled  A read  Pudding.  • 

Cut  tne  heart  of  a twopenny  loaf  in  very1 
thin  flices  ; boil  a chopin  of  milk  ; pour  it  o- 
ver  the  bread,  and  cover  it  up  for  half  an 
hour ; beat  ten  eggs : feafon  it  with  beat  cin- 
namon, tae  grate  oi  a lemon,  if  you  have  it, 
a lerape  oi  nutmeg,  a little  fait,  and  tugar 
to  your  tafle.  You  may  put  in  fome  cur- 

K rants 


1 10  PUDDINGS,  CHEESE-CAKES,  & c.  Ch.  V. 

rants  and  minced  fuet;  butter  a cloth,  and  tie 
it  clofe  up.  It  will  take  two  hours  boiling,  if 
it  has  fuet  and  currants  in  it;  if  without  them, 
only  an  hour  and  a half.  If  you  intend  it  for 
a fide  ailet,  half  the  quantity  will  do  it,  and  it 
will  take  lefs  boiling. 

A boiled  Rice  Pudding. 

Take  a quarter  of  a pound  of  rice,  and 
jput  it  on  with  a chopin  of  cold  milk  and  a 
good  piece  of  frefh  butter  ; keep  it  clofe  ftir- 
( ring  on  the  fire  till  it  boils  : if  you  find  it  not 
very  thick,  ftir  in  fome  more  rice  till  it  is  like 
thick  pottage  ; caft  fix  eggs  ; mix  them  very 
well  with  the  rice  and  milk,  and  fweeten  it  to 
your  tafte  ; put  in  a very  little  fait ; feafon  it 
with  cinnamon  and  nutmeg,  the  grate  of  a le- 
mon, and  a dram ; butter  a cloth,  and  tie  it 
up  clofe:  it  will  take  an  hour  to  boil. 

The  proper  fauce  for  all  boiled  puddings 
is  frefh  butter  beat  with  wine  and  fugar. 
When  you  butter  a cloth  to  boil  a pudding  in, 
dredge  a little  flour  over  the  butter.  You 
will  obferve,  in  the  boiling  of  all  puddings, 
that. the  pot  muff  be  kept  full  of  water,  and 
never  allow  it  to  go  off  the  boil:  turn  the 
pudding  frequently  in  the  pot,  efpeciaily  at 
the  beginning,  till  the  pudding  is  well  faf- 
tened. 


A Pi  tik 
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A Peafe  Pudding  to  be  cat  with  Bacon. 

Take  a pound  of  fp!it  peafe,  or  more  as  you 
have  occafion  ; tie  them  in  a cloth  not  too 
clofe,  that  they  may  have  room  to  fwell ; let 
them  boil  an  hour  ; then  take  them  up,  and 
mix  a good  piece  of  butter  in  them,  and  tie 
them  up  hard;  they  will  take  near  another 
hour’s  boiling  ; divide  the  pudding  in  two, 
and  lay  the  pork  in  the  middle.  Send  beat 
butter  along  with  them  to  the  table. 

A whole  Rice  Pudding. 

T alee  half  a pound  of  rice  ; wadi  it  well  in 
water,  and  boil  it  in  a chopin  of  fweet  milk 
till  it  is  almoft  dry,  furring  it  on  the  fire  to 
keep  it  from  burning  ; ilir  in  fix  ounces  of 
frefh  butter ; let  it  cool  a little  ; caff  five  or 
fix  eggs  ; mix  with  them  about  a gill  of  fweet 
cream  ; then  mix  all  together  ; feafon  with 
cinnamon,  nutmeg,  fugar,  and  a dram  ; done 
and  clean  half  a pound  of  currants  and  raifm.s, 
and  put  them  in.  In  all  baked  puddings,  be 
hire  to 'rub  a little  butter  on  the  difll  before 
you  put  them  in.  Garnifh  all  baked  puddings 
with  pull ’d  pafte  in  any  figure  you  choofe. 

Another  Rice  Pudding. 

Take  the  flour  of  rice,  and  boil  it  in  the  * 
fame  way  as  you  do  the  boiled  rice  pudding  ; 
beat  five  eggs  and  mix  them  with  the  rice  and 
milk  ; fweeten  it  to  your  tafte;  feafon  it  pretty 
high  With  the  grate  of  oranges.  If  you  hai’e 
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not  this,  feafon  it  with  any  fpice  you  plcafe; 
and  give  it  a dram  ; .but  when  it  is  high  fla- 
voured with  the  oranges,  it  needs  no  dram; 
put  it  in  the  oven. 

A Lair  Pudding. 

Caft  fix  eggs  till  they  be  very  thick  and 
light  with  four  ounce  of  beat  fugar;  mix  into 
it  a mutchkin  of  cold  milk,  a dram  of  brandy, 
the  grate  of  a lemon,  and  a quarter  an  ounce 
of  beat  ginger.  Then  cut  a penny  brick  in 
thin  flices  the  broad  way,  paring  off  the  cruft; 
lay  them  into  your  cuflard  to  foak  ; mince 
half  a pound  of  beef-fuet  very  fine,  ftone  half 
a pound. of  raifins,  and  clean  half  a pound  of 
currants ; mix  your  fuet,  currants  and  raifms 
together  ; then  take  a pudding-pan,  butter  it, 
and  put  feme  pafte  draws  acrofs  the  bottom 
of  it,  and  fome  draws  waved  up  and  down  the 
lides  of  it  ; cover  it  all  over  with  a thin  cold 
pafte  made  in  this  manner  : Take  a pound  of 
flour,  and  a quarter  a pound  of  butter  ; mix 
it  together,  (keeping  out  a little  of  the  flour,) 
and  wet  it  with  a little  cold  water,  knead  till 
A be  fmooth  ; pare  the  pafte  round  the  edges 
of  your  pan  ; then  put  into  it  a lair  of  your 
fuet  and  fruit,  then  a lair  of  your  flices  of  foak- 
ed  bread,  pour  in  fome  or  your  cuft  ird,’  then 
a lair  of  fuet  and  fruit,  and  continue  to  do1 
fo  till  your  pan  is  full  ; then  pour  your  cuf- 
tard  over  all ; roll  out  your  parings  of  pafte, 
and  cover  your  pan  with  it,  taking  cave  to  join 
the  edges  of  it  to  prevent  it  from  feparating. 
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It  will  take  an  hbu-r  and  a halt  in  a quick  o 
ven  : when  it  comes  out,  turn  it  over  iuto 
your  plate.  This  pudding,  may  be  put  int 
a difli  with  only  a pafte  border  round  it, 
the  other  way  looks  better,  and  keeps  it  r me 
mellow. 

A Marrow  Pudding. 

Grate  the  crumb  of  a penny  loaf ; boil  a 
mutchkin  and  a half  of  fweet  cream,  and  pour 
it  boiling  hot  on  the  grated  bread ; beat  fix 
eggs  ; cut  half  a pound  of  marrow  in  pieces, 
not  too  fmall  ; hone  and  clean  fome  currants 
and  raifms  ; fweeten  it  to  your  tafte,  and  fea- 
fon  it  with  cinnamon  and  nutmeg;  mix  all 
thefe  materials  well  together,  and  put  them 
in  a difli.  If  you  have  not  marrow,  good 
beef-fuet  does  very  well,  but  it  muff  be  min- 
ced very  fine.  If  you  want  this  or  any  of  the 
boiled  puddings  to  appear  yellow,  fleep  fome 
faffron  in  a little  milk,  or  dram,  or  rofe  water, 
and  mix  it  in  the  pudding  ; put  it  in  the  oven 
and  fire  it. 

A Ta  njy  Pudding. 

Cut  thin  flices  of  fine  bread  ; boil  fome 
cream,  and  pour  it  boiling  on  the  bread  ; co- 
ver it  up  till  the  bread  has  fucked  up  all  the 
cream  ; beat  ten  eggs,  and  keep  out  four  of 
the  whites ; mix  them  in  with  the  bread,  arid; 
fweeten  it  to  your  tafte  : beat  fome  .ranfy,  and. 
fqueeze  out  the  juice  through  a clean  cloth  ; 
put  in  as  much  of  it  as  makes  it  bitter  to  your 
- K 3,  tafte  f 
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tafte  ; put  in  fome  of  the  juice  of  fpinage 
with  it  to  make  it  of  a fine  green  ; put  in  a 
dram,  the  ferape  of  a nutmeg,  and  four  oun- 
ces of  frefli  butter  ; put  all  into  a pan,  and 
give  it  a heat  on  the  fire  till  it  is  pretty  thick; 
then  put  it  into  a pudding-pan,  and  fire  it 
in  the  oven.  When  you  are  to  fend  it  to  the 
table,  ftrew  fugar  on  the  top,  and  fliced  o- 
range.  If  you  make  it  with  milk  inltead  of 
cream,  you  mull  put  a great  deal  more  butter 
' hi  it. 

An  Orange  Puddding. 

Take  the  yolks  of  a dozen  of  eggs  ; beat 
and  fift  half  a pound  of  fugar  ; put  it  in  by 
degrees,  and  call  it  amongll  the  eggs  with  a 
knife  ; it  mull  be  caft  until  they  are  thick  and 

J 

white.  If  you  have  the  conftrve  of  oranges, 
put  in  as  much  of  it  as  will  give  it  a fine  talle, 
and  call  it  along  with  the  eggs.  If  you  have  not 
this,  put  fome  beat  marmalade  in  place  of  it. 
Beat  two  ounces  of  bifcuit;  mix  all  well  toge- 
ther, and  call  it  conflantly  until  it  goes  into 
the  oven,  or  it  won’t  be  light  cafi  five  oun- 
ces of  frelh  butter;  mix  all  well  together,  and  ■ 
put  in  the  oven. 

Another  way. 

Grate  three  bitter  oranges,  cut  and  fqueeze 
them  ; pick  out  the  pulp,  boil  the  Ik  ins  till 
they  are  very  tender,  and  when  they  arc  cold, 
beat  them  with  the  grate,  and  four  ounce  of 
fweet  butter  in  a mortar,  till  they  are  very 

fmooth 
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finooth ; cad  the  polks  of  eight  eggs,  with, 
half  a pound  of  beat  fugar,  till  they  are  very 
light ; then  mix  all  together  with  a gill  of, 
cream.  Put  it  into  your  plate,  and  fire  it  as 
before.  / 

A l.emon  Pudding. 

Grate  four  lemons,  beat  the  yolks  of  ten, 
eggs,  as  in  the  above  receipt,  with  the  fame 
quantity  of  fugar,  bifcuit,  and  butter.  A ou 
mud  order  it  every  way  as  in  the  orange  pud- 
ding ; all  the  difference  is  in  the  leafoning, 
the  one  lemon  and  the  orher  orange. 

Another  way. 

Grate  four  lemons,  cut  and  fqueeze  them; 
take  out  the  pulp,  and  boil  the  fkins  very 
tender;  beat  fix  ounce  of  fugar  and  fearcs  it; 
beat  and  fearce  a hard  bifcuit ; when  the  fkins 
are  cold,  beat  them  with  four  ounce  of  but- 
ter, and  the  grate,  till  they  are  perfectly  fine 
and  fmooth  ; caft  fix  yolks,  and  two  whites 
of  eggs,  till  they  are  very  light  and  thick  ; 
then  put  in  your  fugar,  and  caft  it  a little 
longer  ; mix  it  with  your  other  ingredients, 
and  add  to  it  a gill  of  thick  cream.  Put  a 
pud ’d  pade  border  round  the  edges  of  your 
] late,  and  ornament  it  with  flowers.  Sec. 
Glaze  it,  with  a little  of  your  eggs  find  fugar, 
which  you  will  keep  back  from  the  pudding, 
and  fend  it  to  the  oven.  Half  an  hour  will 
do  it. 
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A Citron  Pudding. 

Slice  half  a pound  of  citron  thin,  and  flared 
it  very  fmall  with  a knife  ; beat  and  lift  fix 
ounce  of  fugar  ; beat  the  citron  and  fugar  ve- 
ry well  together  in  a marble  mortar  ; have 
the  yolks  of  eight  eggs  cafl,  until  they  are 
like  a cream  ; then  mix  them  by  degrees  into 
the  beat  fugar  and  citron,  and  caft  them  very 
well  with  a fpoon  or  a knife.  You  may  mix 
in  a very  little  fugar-bifeuit.  Put  in  as  much 
of  the  juice  of  fpinage  as  will  make  it  of  a fine 
green ; mix  all  well  together.  When  you 
are  juft  about  putting  it  to  the  oven,  put  in  a 
dram  and  four  ounce  of  fweet  butter,  caft  it 
to  a cream,  and  mix  it  very  well.  In  all  tine 
baked  puddings,  let  the  butter  be  the  ■ laft 
thing  you  put  in.— Be  fure  never  to  oil  the 
butter  for  any  kind  of  puddings,  but  always 
beat  it  to  a cream,  for  when  it  is  oiled,  it 
makes  them'  heavy,  and  is  apt  to  fwim  upon 
the  top. 

A Green  Goofeberry  Pudding. 

Put  on  a pint  of  goofeberries  with  a very 
little  water  ; let  them  boil  to  a math,  and 
thru  ft  them  through  a fearce  with  the  back 
of  a fpoon  ; beat  ten  eggs,  keeping  out  fix  of 
the  whites  ; then  take  all  the  fine  pulp  of  the 
goofeberries  that  comes  through  the  fearce, 
and  beat  up  with  the  eggs,  and  half  a pound 
of  fugar  ; if  it  is  not-  fweet  enough,  put  in 
more.  You  may  mix  in  it  lome  citron  and 
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orange-peel  cut  fmall,  -with  a quarter  of  a 
pound  of  fugar-bifcuit.  Juft  when  you  are 
about  to  fend  it  to  the  oven,  put  in  fix  ounces 
of  call  butter,  and  mix  all  well  together. 

An  Apple  Pudding . 

Roafl  feven  or  eight  large  apples  ; take 
the  fkins  off  them,  and  ferape  out  all  the  pulp  ; 
beat  the  fame  quantity  of  eggs,  and  add  all  the 
other  materials,  as  in  the  foregoing  receipt. 
Thefe  two  puddings  you  may  green  with 
fpinage-juice,  as  they  look  the  better  of  it. 

Another  way. 

Roafl  a dozen  of  middle  fized  apples  in  a . 
batchelor’s  oven;  take  off  the  fkins,  and  ferape 
out  all  the  pulp  ; caff  eight  eggs,  keeping 
out  half  of  the  v hires  with  fix  ounces  of  beat 
fugar,  till  they  are  very  thick  and  light  ; mix 
it  with  a beat  bifeuit,  four  ounces  of  caff  but- 
ter, and  a gill  of  cream,  and  add  to  it  the  pulp 
of  your  apples,  after  it  has  been  well  beat 
with  a whifk.  If  you  wifh  it  to  be  green, 
put  in  a little  fpinage-juice,  and  fend  it  to  the 
oven. — All  fine  puddings  fliould  be  ornament- 
ed with  paffe. 

An  /Amend  Pudding. 

Blanch  half  a pound  of  fweet  almonds,  and 
a few  bitter  ones  ; beat  them  very  fine,  fo 
as  they  will  fpread  on  your  fingers  like  a 
paffe  ; be  fare  as  you  beat  to  wet  them  with 
fomc  brandy  ; beat  the  yolks  of  eight  eggs, 

keeping 
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keeping  out  four  of  the  whites,  with  fix  oun- 
ces of  fugar  beat  and  fifted  ; cafi  them  till  they 
are  light  and  white.  You  may  put  in  about 
an  ounce  of  beat  bifcuit,  and  feafon  it  with  a 
dram,  or  the  grate  of  orange  or  lemon,  if  you 
have  it,  and  four  ounces  of  cad  butter. 

A Sago  or  Millet  Pudding. 

Put  on  the  fago  with  a chopin  of  water,  a 
hick  of  cinnamon,  and  the  rhind  of  a lemon  ; 
let  it  boil  till  it  is  pretty  thick  ; put  in  half  a 
mutchkin  of  white  wine,  and  fugar  to  your 
tade  ; beat  fix  eggs  well,  keeping  out  half  of 
the  whites, and  mix  allwell  together.  Youmay 
make  a millet  pudding  the  fame  way  ; only 
boil  the  millet  in  milk,  and  give  it  two  or  three 
eggs  more,  and  put  in  a dram  in  place  of 
wine  ; let  them  be  pretty  cold  before  you  mi:; 
in  the  eggs  and  call  butter. 

A Potatoc  Pudding. 

"When  the  potatoes  are  boiled  and  /kinned, 
take  half  a pound  of  the  "bed  of  them,  and 
beat  them  very  well  in  a mortar  ; beat  nine 
eggs,  and  keep  out  three  of  the  white's-;  cad 
them  thick  with  half  a pound  of  fugar  ; mix 
in  with  the  potatoes  half  a mutchkin  ot  cream, 
and  half  a pound  of  cleaned  currants  if  you 
cliufe  them  ; then  cad  them  tip  well  together 
with  the  fugar  and  eggs ; feafon  it  with  cinna- 
mon and  nutmeg,  and  give -it  a good  dram; 
it  will  take  half  a pound  of  cad  butter  at 
lead. 
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A common  Pet  at  go  Pudding  to  be  fired  below 
roafted  meat. 

Boil  and  Hein  as  many  potatoes  as  will  fill 
the  dilh,  beat  them,  and  mix  in  fome  fweet 
milk  ; put  them  on  the  fire  with  a good  piece 
of  butter  ; feafon  them  properly  with  fait  and 
fpices.  Some  choofe  an  onion  in  it  Aired  fmall. 
Put  it  in  a dilh,  and  fire  it  below  the  meat, 
until  it  is  of  a fine  brown  on  the  top  ; if  you 
choofe,  call  three  eggs  well,  and  mix  in  with 
the  potatoes  before  you  put  themin  the  dilh, as 
it  makes  it  rife,  and  eat  light : pour  off  all  the 
fat  that  drops  from  the  meat  before  you  fend 
it  to  the  table  : it  eats  very  well  with  roafted 
beef  or  mutton. 

A Bread  Pudding  to  be  fired  below  meat. 

Take  a chopin  of  milk,  and  llice  down -as 
much  of  the  heart  of  a fine  loaf  as  will  make 
it  thick  ; put  it  on  the  fire  and  boil  it.  If 
you  fee  it  too  thin  of  bread,  put  in  a little 
more  ; let  it  boil  until  it  is  pretty  thick,  ltir- 
ring  it  from  the  bottom  of  the  pan  to  keep  it 
from  burning  ; put  in  a handful  of  fuet  ; if 
you  have  none,  put  in  a piece  of  frelli  butter ; 
take  it  oil' the  fire,  and  fweeten  it  to  your 
tafle  ; feafon  it  with  what  fpices  you  choofe  ; 
beat  fix  eggs,  and  let  the  pudding  be  a little 
cold  before  you  put  them  in  ; mix  all  well  to- 
gether, and  put  it  into  a dilh,  and  fire  it  be- 
low the  meat ; turn  the  dilh  often,  to  make  it 

of 
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of  an  equal  brown.  Pour  off  all  the  fat  before 
you  fend  it  to  the  table. 

A Hajly  Pudding. 

Order  as  much  bread  and  milk,  in  the 
fame  way  as  in  the  above  receipt,  as  will  fill  a 
fetal  1 bowl  to  fit  ah  affet ; put  in  a piece  of 
frefh  butter  ; pick  and  clean  a handful  of  cur- 
rants, and  boil  them  alongft  with  the  bread 
and  milk  ; caff  four  eggs,  and  put  in  it ; fea- 
fon  it  with  cinnamon,  nutmeg,  and  fugar  : af- 
ter the  eggs  are  in,  flir  it  a while  on  the  fire 
to  fallen  it,  but  don’t  let  it  come  a-boil  ; then 
butter  a bowl  very  well,  and  put  the  pud- 
ding in  it ; fet  it  before  the  fire,  or  in  a white- 
iron  oven,  turning  the  bowl  often.  If  the 
fire  is  pretty  hot,  it  will  very  foon  fallen  ; 
turn  it  out  of  the  bowl  into  an  affet,  and  fend 
up  to  the  table  v.  it'll  the  fame  fauce  as  for  the 
former  boil’d  puddings.  ' 

A Carrot  Pudding. 

Beil  fome  good  carrots  : and  when  they 
are  well  clean’d,  weigh  half  a pound  of  them ; 
beat  them  very  fine  in  a mortar  ; mix  two  or 

c/  ' % 

three  fpoonfuls  of  fweet  cream  along  with 
them  ; beat  eight  eggs,  keeping  out  half  of 
the  whites,  with  half  a pound  of  fugar  ; mix 
ail  well  together,  and  feafen  it  with  beat  cin- 
namoii,  or  oranne  grate,  if  you  have  it,  as  it 
makes  it  eat  like  an  orange  pudding ; mix  lix 
ounces  of  caft  butter  in  it,  jull  witch  you  are 
about  putting  it  into  the  over.. — For  Sauce, 
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take  an  hair  mutclikin  of  cream,  fweeten  it 
with  a little  fugar,  and  add  to  it  the  fque'ez 
of  a lemon. 

An  Apple  Dumpling. 

Make  a good  puff’d  pafte  ; roll  it  out  a- 
bout  half  an  inch  thick  ; pair  the  apples,  and 
cut  them  down  very  fmall ; then  butter  a cloth, 
and  put  it  into  a bowl ; lay  the  pafte  in  it, 
and  put  in  the  apples ; wrap  the  pafte  about 
the  apples,  and  tie  the  cloth  hard  up.  If  it 
i$  a large  one,  it  will  take  three  hours  boil- 
ing ; if  a little  one,  lefs  time  will  do  it.  You 
may  make  any  fruit  dumpling  in  the  fame 
way  ; fucb  as  currants,  cherries,  rafberries, 
apricots,  or  any  fruit  you  pleafe.  Molt  people 
don’t  fweeten  them  until  after  they  come  out 
of  tfie'  pot ; but  I always  found  it  better  to 
fweeten  them  before  I put  them  in,  as  the  fu- 
gar incorporates  better  with  the  fruit.  If 
it  is  an  apple  dumpling,  cut  out  a piece  of  the 
pafte  at  the  top,  and  put  in  a piece  of  frefti 
butter,  and  lay  on  the  piece  again. 

Another  w.ry. 

Take  a pound  of  fact ; Hired  it  fmall;  grate 
feme  ftale  bread,  till  you  have  about  three 
quarters  of  a pound  ; pick  and  clean  about  a 
pound  of  currants  ; cut  a quarter  of  a pound 
cl  orange-peel  and  citron  fmall;  mix  all  to- 
. getherf  and  fdifon  it  with  cinnamon  and  fu- 
gar ; call:  fix  or  eight  eggs,  and  keep  out  half 
of  the  whites  ; mix  in  the  e^es  with  the  o- 
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ther  ingredients,  and  a dram  ; they  mud  be 
no  more  than  wet  with  the  eggs,  to  make  it 
flick  like  a pafte.  You  fhbuld  have  fmall 
nets,  wrought  of  pack-thread 4 put  in  every 
one  into  a net,  until  they  are  about  the  fize 
of  a good  large  apple  ; tie  them  clofe  in  thd 
net ; make  them  all  of  one  fize,  except  the 
one  for  the  middle,  which  ought  to  be  a little 
larger;  put  them  into  a pot  of  boiling  water  ; 
they  will  take  about  an  hour’s  boiling.  If 
you  have  not  nets,  you  may  tie  them  up  iu 
pieces  of  clean  linen  ; dilh  them,  and  pour 
beat  butter,  wine,  and  fugar  over  them. 

To  make  Curd-cheefs  Cakes. 

Earn  two.  pints  of  milk  ; put  it  on  -the  back 
of  a fearce,  and  let  the  wrhey  drain  from  it : 
when  it  is  well  drained,  beat  the  curd  in  a 
mortar  with  four  ounces  of  fweet  butter ; 
caft  fix  eggs,  keeping  cut  two  of  the  w’hites, 
writh  four  ounces  of  beat  fugar  ; beat  a hard 
bifeuit,  and  mix  all  well  together  with  four 
ounces  of  currants  pickled  and  cleaned  ; fea- 
fon  them  with  orange  grate,  or  a dram  ; have 
fome  petty-pans  covered  with  puff’d  pafle ; 
put  in  the  cheefe-cake  meat,  but  don’t  fill  the 
pans  too  full ; glaze  them  over  with  a beat 
egg  and  fugar  ; cut  the  pafte  with  a runner 
like  draws,  and  ornament  the  tops  in  any  1 - 
gure  you  pleafe  ; put  them  in  the  oven,  and 
fire  them. 
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To  make  Lemon  Cheefe-cakes. 

Boil  the  ilcins  of  three  lemons  until  they 
are  as  tender  as  they  will  be,  but  take  oil 
the  grate  before  you  boil  them  ; beat  them 
very  fine  with  half  a pound  of  fine  fugar  ; 
beat  fix  eggs,  and  keep  out  half  cf  the 
whites  ; call  them  until  they  are  light  and 
white  ; mix  them  very  well ; feafon  them  with 
lemon-grate  and  cinnamon  ; put  in  a little 
brandy,  and  four  ounces  of  cal  butter.  Af- 
ter  mixing  all  well  together,  put  them  in  the 
petty-pans,  but  don’t  fill  them  near  full,  and 
fire  them  in  the  oven. — Glaze  them  with' 
fome  beat  fugar. 

To  jnake  Almond  Cheefe-cakes. 

Blanch  and  beat  half  a pound  of  almonds  ; 
wet  them  with  a little  brandy  while  you  are 
beating  them  ; cal  fix  eggs,  keeping  out  four 
of  the  whites  with  beat  fugar,  and  cal  all  to- 
gether with  the  almonds ; feafon  them  with 
the  grate  of  lemons  or  oranges  ; put  in  fix 
ounces  of  cal  frefh  butter  j mix  all  well  to- 
gether ; put  them  in  the  petty-pans,  and  fire 
them  in  the  oven. — Glaze  them  as  before. 

To  make  Cuftards. 

I ake  a mutchkin  of  good  fweet  cream  ; 
put  it  on  the  fire  with  a licit  of  cinnamon  and 
lemon-peel ; let  them  boil  until  the  flrength 
is  out  of  the  cinnamon,  lining  it  always  one 
way  to  keep  it  from  bratting  j cal  the  yolks 
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of  eight  eggs  till  they  are  very  light  and 
linooth  ; mix  them  with  a gill  of  cold  cream  ; 
then  mix  tnefe  by  degrees  in  the  boil’d  cream ; 
take  out  the  cinnamon  and  lemon-peel,  and 
fvveeten  the  cream  to  your  tafle  ; put  them  in- 
to cups,  and. fire  them.  You  may  put  a little 
wine  in  them,  if  you  choofe  it. 

To  make  Rice  Cujlards. 

Boil  a mutchkin  of  fweet  milk  with  two 
ounces  of  frefli  butter ; put  in  two  ounces  of 
the  flour  of  rice  with  the  cold  milk,  and  let 
them  boil  for  a little  time  together  ; beat  two 
eggs,  and  mix  them  with  the  boil’d  milk  and 
rice  ; Air  them  on  the  fire  until  they  thicken, 
but  don’t  let  them  boil  ; feafon  them  with  the 
grate  of  an  orange  and  fugar,  and  put  them 
into  cuns. 

x 

To  make  Almond  Cujlards, 

Put  on  a mutchkin  of  cream  v/ith  cinna- 
mon and  lemon-peel,  as  in  the  former  re- 
ceipts, the  fame  quantity  of  eggs,  mixed  in  the 
fame  way  with  the  cold  cream  ; blanch  and 
beat  a quarter  of  a pound  ol  almonds,  and  wet 
them  with  a little  role-water  as  you  beat 
them  ; then  mix  them  with  the  eggs  ; mix 
the  warm  cream  and  them  together  by  de- 
grees, and  fweeten  them  to  your  tafle  ; put 
them  on  the  fire  again,  and  keep  them  Airrirg 
one  way ; but  don’t  let  milk  or  eggs  eve- 
come  to  a boil  ; put  them  into  cups,  and  fire 
them.  You  may  fire  all  culUrds  in  a flew  o- 
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ven  ; or  put  the  cups  into  a panful  of  boiling 
water,  but  take  care  the  water  is  not  fo  high 
as  to  boil  into  the  cups.  When  you  fee  them 
fattened,  they  are  enough. 
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Of  Creams,  Jellies,  Syllabubs,  Sec'.- 

To  make  clear  Lemon  Cream. 

Grate  four  large  lemons,  and  pour  half  a 
mutchkin  of  boiling  water  on  the  grate,  and 
let  it  ttand  to  made,  covering  it  clofe  ; cut 
vour  lemons  and  fqueeze  them  into  it ; drain 
it  off,  and  boil  it  up  with  three  quarters  of  a 
pound  of  double  refined  fugar ; take  the 
whites  of  fix  eggs  caft,  and  mix  them  with  the 
liquor  by  degrees,  for  fear  of  curdling  ; put  it 
on  a very  clear  fire,  flirring  it  one  way  ; let 
it  be  fealding  hot,  and  put  it  into  glafies.  If 
you  want  the  yellow  lemon  cream,  juft  call 
the  yolks  of  two  eggs,  and  mix  it  with  the  a- 
bove  ingredients  as  loon  as  it  comes  off  the 
fire. 

To  make  an  Oranve  Cream. 

o 

Grate  four  bitter  oranges  ; lay  it  in  half  a 
mutchkin  qf  water  ; let  it  lie  until  it  has  a 
fine  flavour  of  the  rliind  ; fqueeze  the  juice  of 
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the  oranges  into  it ; [train  it  off,  and  boil  it 
up  with  half  a pound  of  lump  fugar  ; cad  the 
yolks  of  fix  eggs  with  the  fugar,  and  mix  in 
the  liquor  by  degrees  ; fet  it  on  the  fire,  and 
dir  it  one  way  until  it  is  fealding  hot.  You 
may  put  it  into  cups,  glades,  or  a China 
affet. 

To  make  Ratafia  Cream. 

Boil  four  laurel  bay  leaves  in  a chopin  of 
cream  ; beat  the  yolks  of  fix  eggs  ; keep  out 
a little  of  the  cold  cream,  and  mix  it  with 
the  beat  eggs  ; then  mix  in  the  warm 
cream  amongft  the  eggs  by  degrees  ; put  it 
on  the  fire,  and  keep  it  dirring  one  way ; let 
it  be  fealding  hot,  but  not  boiling : take  out 
the  leaves,  and  fweeten  it  to  your  tade.  If 
you  have  not  bay  leaves,  blanch  and  beat  a 
few  bitter  almonds  ; wet  them  with  a little 
cream  as  you  beat  them,  to  keep  them  from 
oilino,  and  mix  the  cold  cream  with  the  a!- 
monds  ; thrud  it  through  a fearce,  and  mix  it 
with  the  eggs. 

To  make  Sweet  Almond  Cream . 

Boil  a chopin  of  cream  with  cinnamon  and 
lemon  peel  ; blanch  and  beat  half  a pound  01 
fweet  almonds,  and  wet  them  with  a little  roie- 
water  as  you  beat  them  ; beat  the  whites  of 
eight  eggs  very  well  j mix  them  with  the  al- 
monds, and  thruft  them  through  a fearce  ; 
mix  in  the  boil’d  cream  gradually  amongft 
ih^m,  and  put  them  on  the  fire,  dirring  it  one 
l way ; 
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wav  ; make  it  fealding  hot,  bet  don’t  let  it 
boil ; fweeten  it  to  your  taffe,  taking  out  the 
Hick  of  cinnamon  and  the  lemon  peel.  h ou 
may  putthefe  two  creams  either  into  cups,  or; 
China  diihes. 

To  mail's  Clouted  Cream. 

Take  four  pints  of  new  milk,  let  it  on  a 
clear  fire,  and  ilir  it  now  and  then  : when 
it  comes  a boil  take  it  off,  and  put  it  into 
broad  diihes  to  cool  ; ftir  it  about  in  the  diihes. 
for  fome  time  after  it  is  turned  out  of  the  pan ; 
fet  it  in  a cool  place,  and  let  it  Hand  twenty- 
four  hours  ; then  feum  off  the  clouts  with  a 
fkimmer,  and  lay  them  on  a dilh  ; put  fweet 
cream  about  them,  and  ffrew  cinnamon  and  fu- 
gar  over  them.  Spanilh  cream  is  made  of  the 
brats  thus  : Take  the  brats,  and  beat  them 
well  in  a bowl  with  a lpoon,  with  fome  line 
fugar  and  a little  rofe-water,  until  they  are  ve- 
ry thick.  You  may  dilh  it  with  fome  fweet 
cream  about  it.  If  you  have  plenty  of  brats, 
you  may  lay  a row  of  them  and  a row  of  the 
Spanilh  cream  time  about. 

To  make  Velvet  Cream . 

Take  a little  fyrup,  either  of  lemons  or  or- 
anges, or  any  kind  of  fyrup  you  have  ; put 
two  or  three  fpoonfuls  of  it  in  the  bottom  of 
a dilh ; make  fome  new  milk  lukewarm ; 
pour  the  milk  on  the  fyrup,  and  put  in  as 
much  runnet  as  will  fallen  it,  and  cover  it  up 
with  a plate. 


Tz 
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To  ww/fo  Steeple  Cream. 

Take  a chopin  of  fweet  cream  and  two 
pints  of  new  milk  ; fet  it  on  the  lire  to  come 
a-boil,  and  ftir  it  to  keep  it  from  brating  ; 
turn  it  into  dillies  to  cool  ; then  feum  off  the 
top,  and  put  it  on  to  boil  again,  and  fo  con- 
tinue to  boil,  cool,  and  feum,  until  you  have 
a good  quantity  of  the  cream.  Juft  when  you 
are  going  to  whilk  it,  put  in  half  a mutchkin  of 
Liibon  or  Cherry,  the  juice  of  a lemon,  and 
as  much  liue  fugar  beat  and  ftfted  as  will 
fweeten  it  to  your  tafte  ; whilk  it  up  until  it  is 
very  thick  ; raife  it  up  as  high  as  you  can  in 
the  afi’et,  in  the  lhape  of  a fugar-loaf. 

Another  way  . 

Scald  two  large  calves  feet  clean;  put  them 
on  with  two  pints  of  water,  and  let  it  boil  till 
it  is  reduced  to  a chopin  ; diftolve  an  ounce' 
of  ifmglafs  on  the  lire,  in  a mutchkin  of  warm 
water  ; blanch  a quarter  a pound  of  fweet  al- 
monds, half  an  ounce  of  cinnamon,  and  the 
paring  of  two  lemons  ; beat  the  almonds  ve- 
ry fine  with  a little  cream,  to  keep  them  from 
oiling;  take  a chopin  of  cream,  and  fix  ounce 
of  fngar,  and  when  your  calves  feetftock  is  cold, 
feum  the  fat  clean  oft’, it,  turn  it  up,  and  cut 
off  all  the  ground  part  or  fediment  from  the 
bottom  ; then  mix  all  your  ingredients  toge- 
ther, and  put  them  on  the  fire  to  boil  for  lix 
minutes  ; then  ftrain  it  through  a-  piece  of 
thick  muflin:  flir  it  one  way,  till  it  is  almoft 

cold  y 
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cold  ; then  dip  your  fit  ape,  which  ought  to 
be  in  the  form  of  a fugar  loaf,  in  cold  water, 
and  pour  your  cream  into  it ; next  day  loole 
it  with  the  point  of  a pen-knife  round  the  ed- 
ges, and  dip  it  in  warm  water,  and  turn  it  o- 
ver  into  a flat  plate  ; flick  a fprig  of  mirtle  on 
the  top  of  your  fleeplc,  and  garnilh  the 
bottom  of  it  with  red  currant  cream,  and 
bunches  of  whole  preferred  white  and  red 
currants  on  the  Allies,  intermixed  with  leaves 
cut  out  of  preferred  green  angelica 

Red  Currant  Cream. 

Cafl  the  white  of  an  egg  to  a fnow,  and 
add  to  it  a few  table  fpoonfuls  of  red  currant 
jelly,  but  tahe  care  there  is  no  rafps  in  it,  as 
they  prevent  the  cream  from  riling;  then  take 
a fmall  whilk,  and  whiik  it  clofe  one  way,  till 
it  is  of  a fine  pale  pink  colour,  and  fo. thick 
that  it  will  not  drop  from  the  whiik. — This 
is  a beautiful  garnifh  for  blamange,  and  all 
forts  of  whipt  cream,  and  white  diflies,  and 
looks  pretty  in  glafles  intermixed  with  other 
creams. 

To  make  Bandjlring  Curd. 

Earn  fome  neve  milk,  and  prefs  the  whey  ve- 
ry well  out  of  it  ; put  it  into  a fquirt  that  has 
fmall  holes  in  it,  and  fquirt  it  into  the  afiet  ; 
it  looks  jufi  like  band  firings;  put  fine  fugar 
and  fweet  cream  over  it. 


Rujh 
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Ri/JJj  Curd. 

Waili  fome  green  rufnes  very  clean ; cut 
them  about  a quarter  long,  and  lay  them 
round  ways  on  the  back  of  a hair  fear'ce  ; 
earn  about  five  chopins  of  new  milk;  take  up 
the  curd  in  dices  with  a Ckimming-difh,  and 
lay  it  on  the  ruflies  to  drain  the  whey  from 
it,  and  as  the  whey  is  drained,  lay  on  more 
of  the  curds,  until  it  is  all  on  ; let  it  Hand  for 
an  hour  or  two,  and  by  that  time  the  whey 
will  be  well  drain’d  from  it ; lay  the  difli  you 
intend  to  ferve  it  up  in  on  the  top  of  the  curd, 
and  turn  the  fearce  upfide  down,  and  take 
the  rulhes  off  the  curd.  It  is  eat  with  fugar 
and  cream  ; but  fend  the  cream  in  a bowl  to 
the  table. 

Tender  Curd. 

Earn  the  milk,  and  prefs  the  whey  well  from 
it ; beat  it  very  well  in  a mortar  with  a little 
fine  fugar  ; then  prefs  it  hard  into  tea-cups, 
or  into  any  fliape  you  pleafe  ; when  it  is  well 
fattened  in  the  Chapes,  turn  it  out  on  an  aflet, 
and  pour  fweet  cream  over  it.  All  thefe 
curds  mult  be  made  of  milk  newly  taken  from 
the  cow',  elfe  they  will  not  eat  well.  You 
may  garnifh  all  milk  difbesf  with  any  kind  of 
fweet -meats  you  have. 

To  make  Fairy  Butler. 

Take  the  volks  of  three  hard  eggs,  four 
ounces  of  loaf-fugar,  fix  ounces  of  trefir  but- 
ter. 
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ter,  as  new  from  the  churn  as  you  can,  and 
two  lpoonfuls  of  orange  flower  or  rofe  water; 
beat  them  all  very  well  until  they  are  like 
pafle  ; then  put  it  into  a fquirt,  and  (quirt  it 
on  an  adet  in  little  heaps. 

Syllabubs. 

Take  half  a mutchkiri  of  fweet  cream,  half 
a mutchkin  of  white  wine,  and  the  juice  of  a le- 
mon ; fweeten  it  to  your  tafle  with  fine  fugar; 
put  in  a bit  of  the  paring  of  a lemon,  and  a 
piece  of  cinnamon,  if  you  choofe  ; whifle  it 
very  well,  and  as  it  riles  take  it  up  with  a 
fpoon,  and  iay  it  on  the  back  of  a fearce  to 
drain  the  whey  from  it ; then  fill  the  glafles 
half  full  r ' wine,  and  fweeten  it ; then  fill  up 
the  glafies  with  the  v Indeed  cream,  and  lay 
as  much  on  the  glades  as  will  fland  on  them. 

Another  kind  of  Syllabubs. 

Take  a chopin  of  thick  cream  ; put  in  it 
three  gills  of  white  wine,  the  juice  of  a le- 
mon, two  bitter  oranges,  and  fome  fugar  ; 
beat  it  very  well  till  you  fee  it  thick;  then 
feum  it  with  a fpoon,  and  fill  up  the  glades, 
hut  in  a piece  of  cinnamon  and  lemon- 
pec!  as  in  the  former,  but  be  lure  you  take 
them  out  before  you  put  it  into  the  glades. 

JBlamange , 

rfiffoive  three  quarters  of  an  ounce  of  ifm- 
gfils  in  half  a mutchkin  of  water,  and  add  to  it 
achopin  of  very  fweet  cream  that  will  bear  boil- 
ing i 
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itig;  for  if  it  break,  it  is  fp  oiled  ; put  in  a piece 
of  the  rhind  of  a lemon  and  a flick  of  cinna- 
mon let  all  boil  together  for  fome  time.  If 
you  like  it  with  the  ratafia  tade,  blanch  and 
beat  a very  few  bitter  almonds,  and  boil  along 
with  it ; fweeten  it  to  your  tade,  and  drain  it 
through  a fearce  ; be  fure  to  ftir  it  on  the 
fire,  otherwife  hr  will  brat  after  it  is  drained. 
You  mud  dir  it  until  it  is  quite  cold,  before 
you  put  it  into  any  diape,  or  elfe  the  cream 
will  fly  to  the  top,  and  the  iflnglafs  to  the  bot- 
tom. When  it  is  thoroughly  fadened,  dip 
the  drape  into  hot  water  to  loofe  the  bla- 
mange  from  it,  and  turn  it  out  on  an  allot  as 
quick  as  you  can.  Turn  cut  every  ether 
jelly  in  the  fame  way. 

Gopf sherry  Cream . 

Boil  fome  goofeberries  until  they  are  fo 
fort  that  a fpoon  can  thread  them  through  the 
back  of  a fearce  ; take -the  pulp  that  comes 
through  the  fearce:  feparate  it  from  the  feeds, 
and  fweeten  it  to  your  tade  ; mix  it  up  with 
thick  fweet  cream,  and  put  it  on  an  abet,  h ou 
may  make  apple  cream  the  fame  way. 

To  make  Strawberry^  llajherry , or  Currant 

Cream. 


Take  the  fruit  n-w  pulled,"  and  an  equal 
weight  of  fugur  and  h ub;  : lardy  the  fu  gar,  and 
j ut  in  the  fn-.it  ; Li  them.  boil  until  rite  Sugar 
has  penetrated  into  the  It  cart  of  the  fruit : and 
when  cold,  take  two  cr  three  fpooufuls  oi  it ; 

whilk 
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whilk,  it  up  with  a mutchkin  of  thick  cream  ; 
then  take  the  wholeft  of  the  berries,  and  mix 
in  two  or  three  fpoonfuls  more  of  them  a- 
mongft  the  whiflced  cream.  You  may  either 
put  it  into  an  affct  or  piaffes.  If  you  have 
any  of  thofe  fruits  preferved,  you  may  do 
them  in  the  fame  way. 

Rice  Cream. 

Take  three  fpoonfuls  of  the  flour  of  rice, 
put  it  on  with  a mutchkin  of  fweet  cream, 
and  ftir  it  until  it  comes  a boil  ; then  let  it 
cool  ; call;  the  yolks  of  three  eggs  with  fugar, 
and  mix  a little  cold  milk  or  cream  with  them; 
then  mix  it  with  the  rice,  and  keep  it  flirring 
one  way  ; but  take  care  it  does  not  boil.  You 
may  flavour  it  either  with  orange  flower  wa- 
fer jor  rofe  water,  if  you  have  none  of  thefe, 
boil  a piece  of  cinnamon  along  with  the  rice  ; 
diflr  it,  and  fend  it  cold  to  the  table. 


ICE  .C  RE  A M S. 

A pried  Ice. 

Pare  and  Hone  a dozen  and  a half  of  ripe 
apricots ; cut  them  in  fmall  pieces,  and  throw 
them  in  a Lcve  ; fqueeze  them  very  well 
with  a fpoon.  and  add  three  quarters  of  a 
pound  of  clarified  fugar  to  them;  take  the 
kernels  out  of  the  Ihclls,  and  pound  them  fine 
m a mortar,  moiflening  them  with  water  ; 

hi  then 
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then  mix  this  with  youV  apricots,  and  if  the 
mixture  is  too  thick,  thin  it  with  the  juice  of 
two  or  thr.ee  lemons  and  a little  more  water  ; 
then  put  it  into  your  jelling  pot.  Take  fome 
natural  ice,  and  beat  it,  and  drew  two  or  three 
handfuls  of  fait  over  it  ; put  fome  of  this  in 
the  bottom  of  your  bucket,  and  place  the 
the  jelling  pot  in  the  middle  of  it,  laying  the 
red  all  about  the  pot ; let  it  dand  half  an 
hour  in  it,  then  take  off  the  cover  of  your 
pot  and  dir  it  well ; put  it  into  your 
dhape  or  moulds,  cover  it  clofe,  and  bury  it 
in  your  bucket  with  plenty  of  beat  ice  and 
fait  all  over  it ; let  it  dand  in  it  for  at  lead  an 
hour ; when  you  are  ready  to  ferve  it  up, 
lake  out  your  diape  and  wipe  it  clean,  dip  it 
into  warm  water,  and  turn  it  out  into  your 
plate.  You  may  do  peaches  the  fame  way. 
If  you  would  widi  to  have  your  ices  referable 
the  fruits  they  are  made  of,  put  it  into  moulds 
of  the  diape  of  your  fruits,  and  paint  them 
of  the  natural  colours  immediately  before 
they  go  to  table. 

Pine  Apple  Ice. 

Take  what  number  of  them  you  may  have 
occadon  for,  and  pare  them  ; cut  them  final!, 
and  beat  them  in  a mortar  ; fqneeze  them 
through  a cloth ; pound  and  fquecze  them 
till  you  have  got  the  whole  of  it  through  ; 
add  to  it  the  juice  of  four  lemons,  and  clari- 
fied fugar,  boiled  to  a pearling  height.  If  it 
is  too  thick,  add  fome  water,  and  put  the 

whole 
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whole  through  a fine  fearce.  Ice  it  as  be- 
fore. 

Strawberry  Cream  Ice. 

Take  a pound  of  preferve’d  ftrawberries  ; 
fqueeze  them  through  a iieve  ; boil  a chopin 
of  cream  with  a piece  of  fugar  ; mix  this  a- 
mong  your  ilrawberries,  and  pals  the  whole 
through  your  fearce  again  ; then  ice  it  as  be- 
fore. All  preferved  fruits  may  be  done  the 
fame  way. 

A rich  Eating  Pojj'ct. 

Take  a chopin  of  fweet  cream,  half  a pound 
of  common  bifcuit  beat  and  fcarced  ; blanch 
fix  ounces  of  fweet  almonds  ; beat  them  up 
with  a little  fweet  milk  to  keep  them  from 
oiling  ; mix  the  cream,  almonds,  and  bifcuit 
Together  ; put  them  into  a pan,  and  let  them 
boil  a while  ; take  a mutchkjn  of  white  wine, 
and  call  nine  eggs,  keeping  out  fix  of  the 
whites,  add  them  to  the  wine,  and  fweet- 
en  it  to  your  take  ; feafon  it  with  beat  cinna- 
mon ; put  the  wine  and  eggs  on  the  fire,  and 
let  them  come  a boil  ; then  put  them  into  a 
bowl  ; pour  the  crearti  on  the  wine,  and  lib- 
it about  ; put  fugar  and  cinnamon  on  the  top. 
It  looks  very  pretty  with  llicecl  almonds  {luck 
on  the  top,  goes  to  ‘the  table  in  a bowl,  and: 
is  a proper  middle  difii  for  flipper. 
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A common  Eating  Pojfct. 

Take  a bottle  of  good  ale  and  a mutchkin 
of  wine,  and  warm  it  with  a little  beat 
cinnamon,  and  fweeten  it  ; toaif  feme  thin 
dices  of  bread,  cut  it  in  dices,  and  put  it  a- 
mongff  the  wine ; boil  three  mutchkins  of 
new  milk,  and  pour  it  boiling  hot  on  the 
bread  and  wine  ; ftir  it  all  about  with  a fpoun, 
and  cover  it  up  ; fend  it  hot  to  the  table,  ei- 
ther in  a bowl  or  a foup  dill}.  It  is  a very 
good  fupper-difh. 

Hartjhorn  'Jelly. 

Put  on  two  pints  of  water  in  a clofe  goblet 
•with  a pound  of  hartfhorn  ; let  it  boil  on  a 
flow  fire  until  half  of  the  water  is  wafted,  then 
itrain  it ; diffolve  half  an  ounce  of  ifmglafs  in 
half  a mutchkin  of  water  ; mix  it  with  the 
jelly  ; add  to  it  half  a pound  of  fugar  ; the 
juice  and  paring  of  three  lemons ; half  an 
ounce  of  cinnamon  ; a mutchkin  of  white 
wine  ; fix  whites  of  eggs  caff  light ; put  it  on 
the  fire,  and  keep  flirting  it,  fkinking  the  eggs 
as  they  come  to  the  top  ; when  it  comes  a 
boil,  let  it  continue  l'o  for  ten  minutes  ; then 
run  it  through  your  jelly  bag,  and  return  it 
back  again  till  it  be  quite  clear. 

Calves -fat  Jelly. 

Clean  a gang  of  calves  feet ; flit  them,  and 
let  them  on  in  a very  clofe  pan  with  two 
pints  and  a half  of  water  on  a flow  lire  ; let 

them 
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them  boil  tiil  it  b?  reduced  to  a pint ; then 
ftrain  it-,  and  fcum  all  the  fat  oil  it.  When 
it  is  quite  cold,  cut  oft  all  the  fediment  front 
the  bottom,  ft  is  feafoned  every  way  as  the 
hartlhorn  jelly.  If  you  are  careful  of  turning, 
it  often  back  into  the  bag,  it  will  be 
clear  as  the  other.  If  the  ftock  is  very  ftift, 
put  in  fome  water  in  it  : it  is  not  pretty  to  be 
fuff  in  glafl'cs  ; but  if  it  is  for  a fliape,  it  muft 
be  a great  deal  firmer,  or  elfe  it  will  not  ftand 
when  you  turn  it  out.. 

Jelly  for  a Covfumpilon . 

Take  a pound  of  hartfliorn  fhavings,  nine- 
ounces  of  eringo  root,  three  ounces  of  iiin- 
glafs,  a chopin  of  bruifed  fnails,  the  Ihells  ta- 
ken off  and  clean’d  ; take  two  vipers,  or  four 
ounces  of  the  powder  of  them  ; put  all  thefe 
ingredients  in  two  Scots  pints  of  water,  and 
let  it  boil  till  it  is  reduced  to  one  pint.;  ftrain 
it  through  a fearce  ; and  when  it  is  cold  put 
it  into  a f pan  with  a mutchkin  of  Rhenilh 
wine,  half  a pound  of  brown  fugar-candy, 
the  juice  of  two  Seville  oranges,  and  the- 
whites  of  three  or  four  esrgs  well  beat  ; boil 
them  altogether  for  three  or  four  minutes  ; 
then  run  it  through  a jelly-bag,  and  put  it  in- 
to fmall  pots.  The  patient  may  take  two  tea 
cupfuls  of  it  in  a day. 

A Hell’s  Nr/1. 

Make  a ftrong  jelly  of  calves  feet  or  hartf- 
horn  -}  take  a bowrl,  the  mouth  of  which  will 

M-3.  go> 
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go  within  the  affet  you  intend  to  ditti  it  on  ; 
fill  about  a third  part  of  the  bowl  with  tue 
jelly,  and  when  it  is  cold  and  firm,  lay  iii  the 
eggs;  then  melt  down  the  rett  of  the  jelly,  and 
let  it  be  quite  cold,  but  not  fattened;,  and  pour 
it  on  the  eggs ; take  the  thin  parings  of  le* 
Dions,  and  boil  them  a little  in  water ; cut 
them  like  ftraws,  and  ftrew  them  on  the  top 
of  the  jelly  before  it  is  quite  firm.  You 
make  the  eggs  of  blamange. 

Another  %uay. 

Make  a ttrong  jelly  of  calves  feet,  adding 
a little  ifmglafs  to  it ; when  your  jelly  is  very 
clear,  put  about  three  gills  of  it  into  the  bot- 
tom of  your  lhape;  then  make  your  blamange 
eggs  in  this  manner ; (have  down  half  an 
ounce  of  ifmglafs,  and  dittblve  it  on  the  fire  in 
a gill  of  water  ; when  it  is  dilfolved,  put  it  in- 
to a mutchkin  of  fweet  cream ; blanch  a quar- 
ter of  an  ounce  of  bitter,  and  half  an  ounce 
of  fweet  almonds,  and  beat  them  very  fine, 
with  a little  cold  cream,  to  keep  them  from  oil- 
ing; mix  all  together  .with  a quarterof  anounce 
of  cinnamon,  and  the  paring  of  a lemon  ; fet 
it  on  the  fire,  ttir  it  one  way,  and  let  it  boil 
three  minutes  ; take  it  off,  and  fweeteu  it 
with  two  ounces  of  loaf-fugar  ; ttrain  it  thro5 
a piece  of  muflin,  and  ttir  it  clofe  one  way  till 
it  be  cold,  but  not  fattened,  fo  as  the  ifiaglafs 
maybe  incoporated  with  the  cream;  take  halt 
a dozen  of  tire  fmallett  hens  eggs  you  can  get;  • 
make  a fmall  hole  at  the  narrow  ends  of  them 

with 
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with  a pin,  and  pick  out  ail  the  meat ; wadi 
the  {hells  in  clean  Water,  and  with  a final  1 fill- 
er, fill  them  up  with  your  blamange:  Put  each 
in  a glafs  to  dand  folid,  and  fet  them  in  a cool 
place  to  fallen  ; then  take  the  lem.on-peel  out 
of  your  jelly-bag,  and  cut  it  into  narrow  draws 
about  half  a quarter  long;  when  your  eggs  are 
firm,  crack  the  (hells  gently,  and,  with  a foft 
cloth  in  your  hand,  pick  the  (hells  nicely  oil ; 
put  three  of  them  in  your  (hape,  upon  your 
jelly,  and  drew  a few  of  the  draws  round 
them  ; put  another  mutchkin  of  your  jelly 
upon,  and  when  it  is  firm,  lay  on  your  other 
three  eggs,  and  fill  up  your  fhape  with  the  red 
of  your  jelly,  and  lay  the  remainder  of  the 
drawrs  carelefsly  round  the  edges  of  your 
(hape  ; when  you  are  to  turn  it  out,  loofe  the 
jelly  from  the  edges  of  the  fiiape  with  the 
point  of  a pen-knife,  and  dip  it  in  warm  wa- 
ter ; turn  it  out  on  a fiat  China  plate,  and  co- 
ver the  edges  of  it  with  fprigs  of  boxwood, 
and  lemon  draws.  This,  when  done  with  tade, 
is  a very  pretty  difli  far  the  middle  of  a table. 

Jelly  in  Cream. 

Fill  fmall  cups  full  of  the  jelly  ; when  it  is 
firm,  turn  the  cups  out  upon  a China  after, 
and  put  thick  fweet  cream  round  the  jelly  in 
the  bottom  of  the  adtt.  This  way  of  making 
up  jelly  looks  very  well,  efpecially  when  it  is 
on  a pretty  difii,  as  the  painting  looks  very 
beautiful  through  the  jelly. 


A Chic- 
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A Chicken  or  Pidgeon  in  yelly. 

Lay  • the  jelly  in  the  bottom  of  a melon 
fhape,  as  you  do  in  the  hen’s  ned ; take  a cold 
roaded  chicken  or  two,  if  it  will  hold  them  ; 
turn  their  breads  down  to  the  bottom  of  the 
diape,  and  drop  the  yolks  offome  hard  boiled 
eggs  in  amongd  the  jelly  round  the  chickens; 
then  fill  up  the  bowl  with  the  jelly;  let  it  dand 
until  it  is  firm  ; then  turn  it  out.  It  mud  not 
be  feafoned  as  the  other  jellies  are.  Boil  in 
the  dock  a little  white  pepper,  a blade  of 
mace,  a bit  of  lemon-peel,  the  fqueeze  of 
a lemon,  and  a very  little  fait ; clarify  it  as 
the  former  jelly,  and  run  it  through  a jelly- 
bag  in  the  fame  manner.  You  may  garnilli. 
with  any  thing  that  is  green. 

An  elegant  Floating  TJland. 

Take  a round  deep  didi  with  a broad  edge;- 
dip  half  apound  of  ratafia  drops  in  white 
wine,  and  heap  them  up  in  the  middle  of 
your  didi,  taking  no  more  of  the  didi  up  than 
the  circumference  of  a large  faucer.  Make 
a weak  calves  feet  jelly,  and  pour  it  round  the 
bifeuit,  till  your  didi  is  near  full ; road  a do- 
zen of  apples  in  an  oven  before  the  fire,  and 
when  they  are  loft,  fkin  them  and  take  our 
the  pulp  ; cad  the  whites  of  two  eggs  to  a 
fnow,  and  mix  it  with  the  apples,  adding  four 
ounces  of  beat  fugara  and  the  grate  of  a le- 
mon ; cad  it  with  a fmall  whilk  till  it  is  very 
light  and  thick  ) heap  this  upon  your  ratafia. 

drops,. 
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drops,  raking  care  to  let  none  of  it  fall  among 
your  jelly;  then  caft  other  two  whites  of  eggs 
"very  light,  and  add  to  it  half  a pound  of  red 
currant  jelly  ; walh  your  wniik  clean,  and  caft 
the  jelly  till  it  is  of  a fine  pale  pink,  and  fo 
thick  that  it  will  not  drop  from  a fpodn;  take 
a tea  fpoon,  and  lay  it  over  your  apples  in 
different  figures  with  the  help  of  your  finger, 
making  your  bland  fo  light,  that  it  will  float 
in  the  midft  of  your  jelly  ; take  half  a mutch- 
kin  ofifweet  cream,  a gill  of  white  wine,  and 
two  ounce  of  beat  fugar,  fwitch  it  up  with 
your  whiik,  till  it  be  very  well  railed  ; then 
take  off  the  froth  as  it  rifes,  lay  it  on  the  back 
of  a fearce  to  drain,  and,  with  a tea  fpoon, 
drop  parts  of  it  round  about  the  ifland  and  ir.- 
fide  edges  of  your  difh,  to  refemble  the  dafti- 
ing  of  the  waves.  Then  put  a Chinefe  rail 
round  the  infide  edge  of  your  difli,  which  is 
made  thus:  take  a quarter  a pound  of  flour, 
two  ounce  of  fugar,  beat  and  fearced  fine,  half 
an  ounce  of  gum-Arabick,  diffolved  in  a gill 
of  water,  a quarter  of  an  ounce  of  {lone  blue, 
and  the*fame  quantity  of  cumboge,  beat  and 
fearched;  mixitup  in  allap  bowl,  with  the  gum 
water,  which  makes  a beautiful  green  ; wet 
your  flour  and  fugar  with  this,  and  make  it  up 
into  a Imooth  well  wrought  pafle;  roll  it  very 
thin,  and  put  as  little  flour  as  poflible  to  it;  cut 
it  into  longflripesabouttwoinches broad;  flour 
a piece  of  paper  to  lay  tqem  upon,  and,  with  a 
{harp  paftry  knife,  cut  as  much  of  the  paftc  our, 
in  imitation  of  a rail,  as  will  go  round  your 
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diih  ; raife  it  off  the  paper,  and  give  it  a gra- 
dual dry  before  the  fire,  or  in  a flow  oven, 
fo  as  to  make  it  bend  ; wet  the  infide  of  your 
difti  with  your  finger,  and  fix  the  rail,  joining 
it  neatly  with  the  gum  water  ; put  it  at  the 
door  of  a flow  oven  till  it  hardens  ; if  it  has 
loft  any  of  its  colour,  touch  it  over  again  with 
your  green  gum  water.  Remember  to  make 
the  rail  before  you  begin  your  ifland,  and  to 
cover  the  outer  edges  of  your  diih  with  a 
quarter  a pound  of  fugar-bifcuit  beat  and 
fearced,  dropping  here  and  there  upon  it  co- 
loured buckies  and  fhells  made  of  fugar,  which 
can  be  got  in  the  confectioners  fliops,  alfo 
fwans  and  other  water  fowls,  which  you 
can  fo  place  in  the  jelly,  as  to  make  them  ap- 
pear to  be  fwiming  in  it. 

Another  Floating  IJland. 

Roaft  fome  apples;  pare  oft  the  fkins,  and 
take  out  the  pulp,  and  caft  it  very  well 
with  the  white  of  - an  egg  and  fugar, 
until  it  is  light  and  white ; take  half  a 
pound  of  currant  jelly  and  four  Whites  or 
eggs ; whifk  it  up  with  the  whilk  ail  one  way, 
till  it  is  fo  thick,  that  when  you  drop  it  from 
the  fpoon  it  will  {land;  it  will  take  a long  time 
w'hiiking  until  it  is  of  a proper  ftiftnefs  ; put 
fome  fweet  cream  in  the  bottom  of  a diih  ; 
cover  the  cream  with  the  roafted  apples,  and 
drop  on  the  jelly  in  what  figure  you  pleafe  ; 
raife  the  apples  and  jelly  as  high  in  the  mid- 
dle as  you  can.  You  may  do  it  without  ap- 
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pies,  but  it  takes  a great  deal  more  jelly  to 
cover  the  cream. 

A Trifle. 

Take  fome  white  wine  and  fngar ; dip 
fome  fugar-bifcuit  in  it;  lay  the  bifcuit  in  the 
bottom  of  a difh,  and  bring  it  by  degrees  to 
be  high  in  the  middle  ; when  the  bifcuit  is  a 
little  foftened  with  the  wine,  pour  fome  thick 
fweet  cream  over  it;  let  it  hand  until  the  bread 
has  fucked  up  the  wine  and  the  cream,  and  if 
there  is  any  of  the  liquor  left,  pour  it  off.  If 
you  haa/e  apples,  roaft  lome  of  them,  and  or- 
der them  in  the  fame  way  as  in  the  lad  receipt; 
lay  a covering  of  apples  on  the  bifcuit ; then 
cover  it  all  over  with  wliipt  cream,  and  drop 
fome  currant-jelly  on  it.  In  cafe  you  have 
not  cream,  put  on  fome  fweet  milk,  with  a bit 
of  cinnamon  and  lemon-peel ; let  it  boil;  take 
the  yolks  of  four  eggs  to  a mutchkin  of  milk; 
caft  them  until  they  are  very  fmooth,  and  mix 
them  up  with  a little  cold  milk  ; then  mix  the 
boiling  milk  by  degrees  amongfl  the  eggs, 
and  turn  it  backwards  and  forwards  until  it 
is  very  fmooth  ; then  put  it  on  the  fire  a little, 
keep  it  ftirring,  but  don’t  let  it  boil.  This 
Supplies  the  place  of  real  cream  when  you 
have  none  ; fweeten  it  to  your  talfe. 

An  Egg  Cheefe. 

lake  three  mutchkins  of  fweet  cream  or 
good  milk  ;-  put  it  on  with  a little  cinnamon, 
lemon- peel,  fugar,  and  half  a mutchkin  of 

white 
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while  wine  ; caft  a dozen  of  eggs  ; keep  out 
fix  of  the  whites ; mix  tlie  eggs  very  well 
with  the  cold  milk  ; put  it  on  the  fire,  and 
keep  it  birring  all  the  time  until  it  comes  a- 
boil.  When  you  fee  it  is  broke,  turn  it  out  into 
any  fit  ape  you  have,  with  holes,  to  let  it  band 
until  the  whey  runs  from  it,  and  turn  it  out 
of  the  fhape.  You  may  flavour  it  either  with 
orange-flower  or  rofe -water  before  you  put 
it  into  the  fhape.  If  you  choofe,  you  may 
pour  fweet  cream  over  it  when  you  difh  it, 
or  it  may  be  eat  with  wine  and  fugar. 

A Cheefc  Leaf. 

Take  three  chopins  of  new  milk  ; put  in 
as  much  runnet  as  will  make  it  curdle  ; prefs 
the  whey  gently  from  the  curd,  and  take  e- 
qual  quantity  of  grated  bread  and  curd  ; beat 
the  yolks  of  a dozen  of  eggs,  and  fix  of  the 
whites ; feafon  with  beat  cinnamon,  nutmeg, 
and  fugar  ; mix  in  half  a mutchkin  of  fweet 
cream  and  a glafs  of  brandy  ; mix  the  bread 
and  curd  all  together,  and  put  a very  littlt  fait 
in  it ; work  it  all  up  to  a pafle,  and  duft  in 
two  or  three  fpoonfuls  of  flour  as  you  work 
it  up  ; take  out  a piece  of  it,  and  roll  it  out 
thin  to  fry  ; then  make  the  reft  up  in  the 
fhape  of  a loaf,  and  fire  it  in  the  oven  ; cut 
the  fried  paftc  in  little  bins  to  put  round  the 
loaf;  cut  a hole  in  the  top  cf  the  loaf,  and 
pour  in  fome  beat  butter,  cream,  and  fugar  ; 
fend  it  hot  to  the  table. 
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Fine  Pan-cakes. 

For  every  two  eggs  take  a fpoonful  of  flour; 
beat  the  flour  and  eggs  until  they  are  quite 
fmooth,  and  fweeten  it;  put  in  beat  cinnamon, 
a very  little  fait,  and  a dram;  for  every  fix  eggs 
mix  in  amutchkin  of  fweet  cream;  oil  fix  oun- 
ces of  frelh  butter,  and  mix  it  with  the  batter; 
put  butter  in  the  frying-pan  at  firft ; let  the 
pan  be  very  hot,  and  put  in  a tea-cupful  and 
a half  of  batter  at  a time  in  the  pan,  and  turn 
it  round  to  make  it  of  an  equal  thick- 
nefs.  If  you  think  it  too  thin;  put  a little 
more  batter  in  the  pan  ; when  it  is  fired  on 
that  fide,  you  mull  hold  the  other  fide  before 
the  fire,  for  thefe  light  pan-cakes  will  not 
turn  ; double  it  in  the  pan  ; then  fold  it  again; 
lift  it  with  a knife,  and  lay  it  on  a warm  plate 
before  the  fire  to  keep  it  hot  ; be  fure  that 
the  pan  is  quite  hot  for  every  cake  you  put 
in  ; (hr  always  the  batter  before  you  put 
it  into  the  pan,  that  it  maybe  properly  mix- 
ed. 

A ’very  good  Pudding  with  the  fame  Batter , 

Butter  a pudding-pan  ; put  in  the  batter, 
and  fire  it  in.  the  oven  ; it  will  rife  very  light. 
When  you  fee  the  butter  all  fuck’d  up,  and 
the  pudding  begins  to  grow  brown,  it  is  e- 
nough, 

* o 
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Rice  pan-cakes. 

Take  three  ounces  of  the  flour  of  rice,  and 
put  it  on  the  fire,  with  a chopin  of  fweet  ruilk 
upd  a quarter  a pound  of  fweet  butter  ; Air.it 
clofe  till  it  is  thick  and  fmooth  ; then  take  it 
off  the  fire,  and  when  near  cold.  Air  into  it 
three  table  fpoonfuls  of  fine  flour  ; feafon  it 
with  nutmeg,  a very  little  fait,  and  fugar  to 
your  tafte  ; caff  eight  eggs  till  they  be  very 
thick  and  light,  and  mix  them  with  the  rice 
along  with  a glafs  of  white  wine,  if  you  choofe 
it.  Fry  thefe  cakes  as  before. 

To  turn  the  fame  Batter-  info  a different  form. 

Butter  fome  tea-cups,  and  fill  them  more 
than  half  full  ; fire  them  in  the  oven  ; when 
enough,  turn  them  out  of  the  cups  on  a plate. 
Send  beat-butter,  wine,  and  fugar  to  cat  with 
them. 

Pan-puddings. 

Beat  four  or  five  eggs  with  four  fpoonfuls 
■of  flour;  caAit  until  the  flour  is  free  of  knots; 
put  in  a little  fait  and  fugar  to  your  tafic;  beat 
cinnamon  and  nutmeg,  with  a mutchkin  of 
fweet  milk,  a dram,  a handful  of  currants, 
and  as  much  fweet  fuet  Aired  iinall ; mix  all 
well  together ; put  a piece  of  butter  in 
the  frying-pan  ; when  it  boils,  lay  as  many 
petty-pans  in  the  frying-pan  as  it  will  hold, 
with  their  bottoms  upmofi';  put  in  the  pud- 
ding-A uff  at  the  bottom  of  the  petty-pans. 

You 
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You  mud  fry  them  on  a flow  fire,  otherwife 
vou  will  burn  them,  and  they  will  be  raw 
in  the  heart.  When  tha  petty-pans  come 
eafily  ofiythey  are  ready  for  turning  to  the 
other  fide.  They  eat  well,  and  are  a very 
pretty  dilh. 

Apple  Fritters. 

Beat  four  or  five  eggs';  mix  in  as  much, 
flour  as  they  Will  call  with  till  they  are  very 
fmooth  ; put  in  a little  fait,  fugar,  and  lo  me 
beat  ginger  ; you  may  put  in  cinnamon,  if  yon 
choofe  ; mix  in  about  a gill  of  fweet  cream  or 
new  milk,  and  two  or  -three  fpoonfu.ls  of  Iweet 
yed;  cad  them  all  well  together  ; put  down 
the  batter  at  a didance  before  the  lire  to  rife. 
If  you  have  not  ycd,  you  mud  give  it  a good 
dram.  Pare  the  apples,  and  cut  them  in  thin 
dices ; take  out  the  cores,  but  keep  the  dices 
whole  ; have  a good  deal  of  beef-dripings 
boiling  in  the  pan  ; then  put  in  every  dice  of 
the  apples  by  itfelf  amongd  the  batter,  and 
drop  them  into  the  pan  one  by  one  until  it  is 
full  ; fry  them  a light  brown ; take  them  care- 
fully from  the  fat,  and  keep  them  warm  be- 
fore the  fire  till  they  are  all  fried  off;  then 
diih  them  neatly  one  above  another  ; raife 
them  pretty  high  in  the  middle,  and  drew 
fugar  over  them.  Send  them  hot  to  the  ta- 
ble. . ' 
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V.  Another  way. 

Call  iye  eggs,  and  mix  into,  it  three  table 
fpoonfuls-^pf flour  ; pare  half  a dozen  of  large 
apples,  an^cut  them  in  round  thin llice$y  fry 
them  in  fweet  butter  till  they  are  foft,  and 
order  them  the  lame  way  as  in  the  former  re- 
ceipt. 

Currant  Fritters. 

Make  the  batter  in  the  fame  way  as  in  the 
former  ; put  in  a quarter  of  a pound  of  cur- 
rants well  wafh’d  and  dried.  If  you  have 
any  beef-luet,  Hired  a little  of  it  fmall,  and  put 
amongfl  it ; mix  all  well  together,  and  drop 
them  from  a fpoon  into  the  frying-pan  into 
What  fize  you  pleafe.  Difli  them  in  the  fame 
way  as  the  above. 

Oyjler  Fritters. 

Make  the  batter  in  the  fame  way  as  in  the 
above  receipts,  only  keep  out  the  fugar  and 
cinnamon  ; pickle  the  oyfters  ; take  as  many 
of  them  as  you  want,  and'  lay  them  between 
the  folds  of  a cloth,  and  dry  them  ; then  dip 
every  oyifer  in  thee  batter,  and  fry  them  in 
the  fame  way  as  the  other  friters  ; diih  them 
hot,  but  put  no  fugar  on  them. 

Potatoe  Fritters. 

Boil  . and  beat  half  a dozen  of  potatoes,  and. 
mix  them  with  four  beat  eggs,  about  a gill  of 
good  thick  cream,  fome  ltigar  and  nutmeg,  a 

little 
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little  fait,  a bit  of  frefli  Gutter  oi’ed,  and  a 
dram  ; beat  them  all  well  together,  and  drop 
them  in  the  boiling  dripjngs;  fry  them  a light 
brown  ; difli  them  -hot,  and  drew  fugar  over 
them. 

You  may  put  any  preferved  fruit  in  th6 
heart  of  fritters  ; fuch  as,  preferved  cherries 
or  goofeberries,  or  the  half  of  an  apricot  ; be 
hire  to  have  a great  deal  of  fat  to  fry  all  frit- 
ters in,  elfe  they  will  not  be  good.  Some 
choofe  their  apples  chopt  final!,  and  mixed  in 
the  batter  in  place  of  flices. 

A Tanfy  Cake - 

Beat  fix  eggs  with  four  or  five  fpoonfuls 
of  flour  ; mix  with  them  a mutchkin  of  fweet 
cream  or  new  milk  ; fweeten  it  to  your  tafte  ; 
feafon  it  with  fome  nutmeg  and  a little  fait  ; 
put  in  as  much  of  the  juice  of  tanfy  as  to  make 
it  green;  mix  fome  oiled  butter  in  it,  and  calf 
all  well  together  ; you  may  Are  it  in  a frying- 
pan  on  the  top  of  the  fire,  but  take  care  not 
to  burn  it.  You  may  fire  it  below  roafied 
meat,  or  in  an  oven  ; but  be  fure  to  but- 
ter the  plate  very  well  that  it  goes  in.  In 
cafe  it  is  fired  below  meat,  pour  off  all  the 
fat  from  it  before  you  fend  it  to  the  table  j. 
firew  fugar  over  it. 

The  Poor  Knights  of  Windfer. 

Cut  fome  flices  of  bread  about  half  an  inch 
thick  ; lay  them  to  foak  a while  in  white  w'he 
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and  fugar ; cad  two  or  three  yolks  of  eggs  ; 
take  the  bread  out  of  the  wine,  and  dip  it 
amongd  the  eggs ; have  fome  frefla  butter 
boiling  in  the  frying-pan  ; put  in  the  bread, 
and  fry  them  a fine  brown  ; then  dilli  them, 
and  drew  fugar  and  beat  cinnamon  over 
them  : you  may  eat  them  with  wine  if  you 
choofe.. 

To  make  fmall  Curd  Puddings. 

Earn  two  pints  of  new  milk  ; lay  it  on  the 
back  of  a.fearce  until  all  the  whey  is  run  from 
ft ; beat  it  Very  well  in  a mortar  with  eight 
ounces  of  frefli  butter,  till  they  are  all  well 
mixed  together ; cad  fix  eggs,  and  keep  out 
three  of  the  whites ; beat  two  ounces  of  bif- 
cuit ; mix  the  eggs  and  bifeuit  well  with  the 
curd  ; feafon  it  with  fugar,  and  beat  cinna- 
mon to  your  tade,  and  the  grate  of  a lemon  ; 
butter  fome  tea  cups,  and  let  one  of  them  be 
larger  than  the  red  for  the  middle  ; put  the 
dufif  into  the  tea-cups,  and  fire  them  in  a flow 
oven  j when  they  are  enough,  turn  them  out 
on  the  dilhjlay  the  large  one  in  the  middle, an J 
the  fmall  ones  round  it ; cut  fome  blanched 
almonds  in  fmall  dripes,  and  dick  them  in  the 
tops  of  the  puddings  ; pour  beat  butter,  wine, 
and  fugar,  over  them. 

To  make  a Curd  Florentine. 

Take  two  pounds  of  curds,  and  break  them 
very  well  with  your  hands  j blanch  and  bear 
a pound  of  almonds,  with  a little  rofe  or  o- 

range- 
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range-flower  water  ; pick  and  wafh  half  a 
pound  of  currants  5 boil  fome  fpinage  ; cut  it 
fmall  with  a knife,  and  fweeten  it  to  your 
tafle  ; oil  eight  ounces  of  frefli  butter  ; mix 
all  well  together  ; make  a fine  puffed  pafle, 
and  lay  a thin  covering  over  all  the  d-ilh  ; 
then  put  in  the  fluff ; cover  it  on  the  top  with 
a thin  pafle  neatly  cut  out,  or  barred  over ; 
put  it  in  a flow  oven  to  bake  : when  the  pafle 
is  enough,  the  fiorentine  is  ready. 

To  Jiew  Parfnips. 

Boil  them  tender,  and  ferape  them  clean;  cut 
them  in  flices ; take  as  much  fweet  cream  as 
will  befauce, and  thicken  it  with  butter  wrought 
in  flour  : when  the  cream  and  butter  is  warm 
enough,  put  in  the  parfnips,  and  keep  it  tofi- 
iing  on  the  fire  : when  the  cream  boils  they 
are  enough  ; ftrew  a little  fait  on  them. 

Boil  fome  bitroo.t,,  and  ferape  off  the  Ikins ; 
flice  it  down  in  thin  flices ; beat  fome  frefli 
butter,  put  a little  vinegar  in  it,  and  throw  in 
the  bitroot ; tofs  them  until  they  are  warm,, 
and  dilh  them. 

To  Jlew  Red  Cabbage. 

Cut  it  down  as  for  pickling  ; put  it  in  a 
flew-pan  with  fome  red  wine  and  a piece  of 
butter  knead  in  flour ; feafon  it  with  a little 
fait  and  fpices ; keep  it  ftirring  until  the  but- 
ter is  melted  ; then  cover  the  pan,  and  let 
them  flew  a little,  but  not  too  foft  ; for  they 
are  better  to  eat  a little  crifp  ; put  in  a little 

vinegar 
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vinegar  before  you  take  them  off ; difh  them, 
and  fend  them  up  hot. 

To  Jlew  Cucumbers. 

Pare  fome  large  cucumbers,  and  flice  them 
about  the  thicknefs  of  half  a crown  ; fpread 
them  on  a clean  coarfe  cloth,  to  drain  the  wa- 
ter from  them  ; pare  and  flice  fome  large  oni- 
ons round-ways  ; flour  the  cucumbers,  and 
fry  them  and  the  onions  in  browned  butter; 
when  you  fee  them  brown, .take  them  up  care- 
fully from  that  butter.  Then  take  a clean  pan, 
and  put  three  or  four  fpoonfuls  of  warm  water 
in  it ; put  in  a quarter  of  a pound  of  frefh 
butter  rolled  in  flour  ; ftir  it  on  the  fire  until 
it  is  melted  ; mix  in  a tea-fpoonful  of  the 
flour  of  muftard  ; put  in  the  cucumbers,  and 
feafon  it  with  fait  and  fpices  ; cover  up  the 
pan,  and  let  them  flew  about  a quarter  of  an 
hour,  foftly  fhaking  the  pan,  and  difh. 
them  up. 

To  drefs  Parfnips  io  eat  like  Shir  rets. 

Boil  fome  large  parfnips  tender,  and  ferape 
off  the  fkins ; cut  them  by  the  length,  and  cut 
every  piece  round,  about  the  fize  of  a ikirret, 
and  fry  them  in  butter  a fine  light  browm  ; 
take  them  out  of  the  butter,  and  lay  them 
neatly  in  a difli.  Strew  beat  cinnamon  and  fu- 
gar  over  them  before  you  fend  them  to  the 
table. 


Celery 
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Celery  zvitb  Cream. 

Wafa  and  clean  the  celery ; cut  it  in  pieces 
about  two  or  three  inches  long  ; boil  them  in 
water  until  they  are  tender  ; put  them  through 
a drainer,  and  keep  them  warm  ; take  about 
half  a mutchkin  of  fweet  cream  ; roll  a bit  of 
frefli  butter  about  the  bulk  of  a nutmeg  in 
flour  ; keep  it  jflirring  on  the  Are  until  it  comes 
a-boil ; have  the  yolks  of  four  eggs  reaxLy 
call ; mix  them  with  a little  cold  cream  ; then 
mix  in  the  boiling  cream  by  degrees  amongft 
the -eggs,  and  put  it  on  the  fire  again  ; keep 
it  clofe  flirring,  but  don’t  let  it  boil ; throw 
in  the  celery,  and  give  it  a tofs  up;  feiifon 
it  with  fait  and  nutmeg  to  your  tafte,  and 
difh  it. 

To Jtezv  Celery  in  Gravy. 

Boil  and  order  the  celery  as  in  the  above 
receipt ; brown  a piece  of  butter,  and  thicken 
it  with  flour.;  mix  in  as  much  good  gravy 
amongA  it  as  will  cover  the  celery,  and  a 
little  red  wine,  and  fait  and  fpices  to  your 
tafle;  when  the  fauce  comes  a-boil,  throw  in 
the  celery,  let  it  flew  a little,  and  then 
dilh  it. 

To  have  a Dijh  of  Kidney  Beans  in  the  Winter. 

Gather  the  kidney  beans  while  they  are 
young ; drew  a good  deal  of  fait  in  the  bot- 
tom of  a can ; then  lay  in  foine  of  the  beans, 
and  drew  in  fome  more  dry  fait,  and  fo  con- 
tinue 
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tinue  until  the  can  is  fq.ll.  Between  every  row 
of  beans  lay  a row  of  fait,  and  as  you  lay  them 
in,  prefs  them  pretty  hard  with  your  hand, 
but  not  fo  as  to  bruife  them  : when  the  pot 
is  full,  tie  them  clofe  up  with  a bladder,  and 
a piece  of  leather  above  it : when  you  are 
going,  to  life  them  in  the  winter,  take  up  what 
quantity  you  want,  and  lay  them  in  frefh  wa- 
ter feme  hours  before  you  boil  them ; change 
the  'water  two  or  three  times  to  draw  the 
fait  out  of  them;  cut  them  about  an  inch 
long  ; let  the  water  be  boiling  before  vowyan 
them  in  : when  they  are  enough,  drain  the 
water  from  them,  and  tofs  them  up  with  fomc 
beat  butter.  When  you  put  in  the  beans, 
throw  in  atea-fpoonful  of  pearl  allies ; it  makes 
them  boil  both  green  and  tender:  it  alfo  makes 
young  peafe  of  a fine  green,  or  any  kind  of 
greens,  and  does  hurt  to  nothing.  All  thefe 
garden  things  are  very  proper  for  flipper 
dilhes. 

To  keep  Artichoke  Bottoms  the  ■zcho.’e  Tear. 

Cut  the  (talks  very  clofe  to  the  artichokes; 
boil  them  no  longer  than  the  leaves  will  come 
out  of  them  ; then  take  the  choke  clean  from 
them,  and  the  firings  from  the  outltde  or  the 
bottoms, and  lay  them  on  tin  plates.  When  the 
oven  is  near  cold  let  them  (band  a day  or 
two  in  it : they  won’t  be  dry  enough  with 
this;  but  you  may  fet  them  at  a difiance  worn 
the  fire,  or  in  the  fun  to  dry.  When  the 
oven  is  hot  at  any  other  time,  you  may  put 

them 
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them  in  again,  and  fo  continue  drying  them 
with  either  fire,  oven,  or  the  fun,  until  they 
are  as  dry  as  a board  : then  put  them  in  pa- 
per bags,  and  hang  them  up  in  a dry  place  : 
when  you  are  going  to  ufe  them,  lay  them  in 
warm  water,  and  let  them  lie  about  four 
hours,  changing  the  water  often  ; yon  mud 
pour  the  lad  water  boiling  hot  on  them ; cut 
them  in  dices  after  they  are  foaked,  and  boil 
them  tender.  If  you  have  plenty  of  them, 
they  make  a very  fine  difh,  and  they  are  very 
good  in  either  fricafee  or  ragoo  fauces,  or 
any  fine  foups. 

To  keep  preen  Gooseberries  for  Tarts. 

Gather  them  before  they  are  come  to  their 
full  fize ; cut  olf  the  fops  and  dalks  with  feif- 
fars;  take  wide  mouth’d  bottles ; be  furethey 
are  very  clean  and  dry ; fill  them  up  with  the 
berries,  and  cork  them  ; put  them  into  an  oven 
not  fo  hot  as  to  break  the  bottles ; let  them 
dand  until  they  turn  white,  and  pretty  well 
fallen  : when  they  are  enough,  take  them  out 
of  the  oven  ; take  out  the  corks,  and  tie  a 
muflin  rag  on  the  top  of  the  bottles ; then  turn 
t he  bottles  into  deep  jugs  that  will  hold  them  ; 
let  them  dand  that  way  until  the  whole  juice 
is  run  from  them,  (it  is  the  juice  that  fpoils 
them).  When  they  are  very  well  drained 
from  their  juice,  turn  back  the  bottles;  take 
one  of  the  bottles  and  fill  up  the  red  with  ; 
Leave  as  much  room  as  to  cover  them  with 

fheep’s 
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fheep’s  tallow ; melt  it,  arid  let  it  be  as  cold 
as  it  will  pour  on  the  berries ; let  them  be  a- 
bout  an  inch  covered  with  tthe-.tallow;  then 
cork  them  hard  up  ; dip  the  corks  and  the 
rings  of  the.bottl&s  amongft  melted  bees  wax, 
and  tie  .leather  aboye  them.. 

To  make  white  Cujiards. 

Take  a mutchkiu  of  new  milk;  put  it  on 
the  fire  ; when  it  comes  a-boil,  ftir  in  as  much 
ground  rice  as  will  make  it  like  thick  pottage; 
liave  ready  the  whites.of  three  eggs ; cart,  and 
mix  them  with  the  milk  and  rice  off  the  fire  ; 
put  it  on  the  fire,  again  for  a little,  ffirring  it 
all  the  time  ; but  take  care  that  it  does  not 
boil ; fweeien.it  to  your  taffe  with  fine  fugar  ; 
wet  fume  tea-cups  with  water,  and  fill  them 
with  the  cw (lards : when  they  are  cold  they 
will  turn  out  on  the  difh.  Caff  the  yolks  ; 
mix  them  with  fome  boiling  milk;  feafon  it 
with  cinnamon,  lugar,  and  a little  wine ; and 
when  fold,  pour  it  on  the  cuftards. 

To  make  Gorman  Puffs. 

Take  five  eggs  ; keep  out  one  of  the  yolks; 
take  five  fpoonfuls  of  Hour  ; beat  them  well 
together  with  fugar  to  your  taffe,  the  lent  pc 
of  a nutmeg,  and  a very  little  beat  ginger  ; 
mix  in  a mutchkin  of  lweet  cream  and  two 
ounces  of  oil’d  butter  ; caff,  them  all  together  ; 
1 put  ter  the  pars,  and  put  them  in  a quick 
oven  to  fire.  The  pan  muff  be  only  hall 
full. 

Apple 
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Apple  Puffs. 

Stove  the  apples,  and  rnafh  them  very  weiu 
fweeten  them  to  your  tafte  ; mix  in  a little 
marmalade  or  cinnamon  with  them  ; make 
puff’d  paffe ; lay  a faucer  of  a middling  fize 
on  the  paffe,  and  cut  quite  round  by  it ; let 
the  apples  be  quite  cold  ; lay  a fpoonful  of 
them  in  the  middle  of  the  paffe ; then  double 
the  paffe  together ; wet  it  a little  in  the  in- 
fide  to  make  it  ffick  together ; mark  it  neatly 
With  a knife,  or  plait  it  with  your  fingers 
round  the  edges.  You  may  fire  them  in  the 
oven,  or  fry  them  in  a frying-pan  : they  are  - 
beft  done  in  the  oven. 

You  may  make  puffs  of  any  preferred  fruit 
or  green  goofeberries  ftov’d  and  mafli’d  like 
the  apples ; you  may  make  puffs  of  any  good 
thing  you  pleafe,  fuch  as  an  almond  pudding : 
if  you  have  any  left  over  filling  your  difti, 
make  one  quite  round,  or  in  the  fhape  of  a 
liar,  for  the  middle,  and  lay  the  femicircles 
round  it.  If  they  are  rightly  made  up,  they 
are  a very  pretty  di'fli. 

To  make  the  bejl  Short  Bread. 

Take  a peck  of  flour,  and  keep  out  about 
a pound  of  it  ; beat  and  fearce  a pound  of 
loaf  fugar,  and  cut  half  a pound  of  orange- 
peel,  half  a pound  of  citron,  and  half  a pound 
of  blanched  almonds  ; mix  them  all  well  to- 
gether with  your  flour,  and  make  a hole  in 
the  middle  of  it  > rhind  three  pound  of  fwect 

O butter 
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butter  with  a tea-fpoonful  pf  fait,  and  pour 
it  into  your  flour,  with  half  a mutchkin  of 
good  barm  ; work  it,  but  not  top  much  ; di- 
vide the  palle  into  four  quarters,  and  make 
up  each  quarter  into  an  oval ; then  roll  out 
each  quarter  by  itfelf  into  what  thick.ncfs  you 
pleafe  with  the  flour  you  kept  out,  and  cut 
it  through  the  middle,  fo  as  to  have  two  far- 
dels out  of  each  quarter  ; prickle  it  well  on 
the  top,  pinch  it  round  with  your  fingers,  and 
ftrew  carraways  on  the  top.  Fire  it  on  grey 
paper,  dulled -with  flour,  in  a flow  oven. — If 
you  want  it  plain,  keep  out  the  fugar  and 
fruits,  and  in  place  of  three  pounds  , of  butter, 
.take  two  pounds,  and  mix  it  with  half  a 
mutchkin  of  water,  and  half  a miffchkin  of 
an  ore  barnp 

A rich  half  peck  Bun. 

Take  half  a peck  of  flour,  and  keep  out  a 
jittle  of  it  to  work  it  up  ; make  a hole  in  the 
middle  of  your  flour,  and  break  into  it  three 
quarters  of  a pound  of  butter ; pour  on  it  a 
inutchkin  of  warm  water,  find  three  gills  of 
barm,  and  wp.rk  it  up  into  a finooth  dough  ; 
]f  it  is  rot  wet  enough,  add  a little  more 
warm  water  to  it,  -cut  oil  one  third  of  the 
dough, 'and  lay  it  afide  for  the  cover.'  Then 
take  two  pounds  of  lloned  railms,  three  pound 
of  currants  well  cleaned,  hall  a pound  ol 
^danclicd  almond  ; cut  the  long  way,  orange- 
peel  and  citron  of  each  four  ounce,  a quarter 
.ef  ap  op  nee  of  cloves,  half  an  ounce  ol  cinna- 
mon. 
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oh,  and  half  an  ounce  of  ginger,  all  bear 
and  learced  ; mix  your  fpices  by  rhemfelvcsy 
and  then  fpfead  out  your  dough  ; lay  your' 
fruit  upon  it,  ftretf  yqiii\  fpices  over  the  fruit, 
and  mix  all  well  together  • when  it  is  wcU 
knead:,  foil  out  your  cover,  and  lay  vour  bunt 
upon  it.  Then  cover  it  neatly  and  iodic, 
and  cut  it  round  the  fi'dts ; prickle  it, 
and  bind  it  with  paper  to  keep  it  in  (liape 
fet  it  in  a pretty  quick  oven,  and  juft  before 
you  take  it  out,  glaze  the  top  of  it  with  a,' 
beat  egg. 

A fourth  part  V limb -cake 

Clean  and  pick  two  pounds  and  a half  or 
currants,  three  quarters  of  a pound  of  citron', 
as  much  orange-peel,  half  a pound  of  al- 
monds ; blanch  and  cut  them  all  into  pieces', 
not  too  fmall ; take  a fourth  part  of  flour', 
and  break  an  Englifh  pound  of  frelh  butter 
in  it,  the  fame  way  as  you  do  the  palle  for' 
the  bun;  give  it  half  a mutchkin  of  good" 
yefl  ; the  palle  muff  be  very  light  and  filioofh 
wrought  ; cut  off  a piece  for  the  iheet ; take 
half  an  ounce  of  ginger,  half  an  ounce  of 
corriander  feed,  a few  cloves,  and  about  U 
•quarter  of  an  ounce  of  Jamaica  pepper  ; all 
thefe  mull  be  finely  beat,  and  about  a quar- 
ter of  an  ounce  of  carraway  feeds  ; mix  all 
thefe  together,  and  feafon  the  fruit  with  thent, 
ai  dqy-ur  a dram  over  the  fruit.  'idle  fruit 
and  pafte  is  wrought,  and  made  up  in  the 
fame  manner  as  the  bun. 
r O 2 At- 
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A fine  Plumb-cake. 

'Take  one  pound  and  a half'  of  eggs,  and 
whilk  them  till  they  be  very  thick  and  light. 
Beat  and  fearce  one  half  pound  of  fugar  ; 
mix  it  into  your  eggs  by  degrees,  and  keep 
calling  till  it  be  very  light.  Stone  and  mince 
half  a pound  of  railins clean  half  a pound 
of  currants  ; blanch  and  cm  half  a pound  of 
almonds  ; cut  half  a pound  of  orange-peel, 
and  half  a pound  of  citron  frnall  ; call  three 
quarters  of  a pound  of  fweet  butter  to  a 
cream.;  mix  all  thefe  together,  and  feafon  it 
with  a quarter  of  a pound  of  cinnamon,  a 
grated  nutmeg,  and  half  an  ounce  of  pow- 
dered ginger.  Butter  your  hoop,  and  put 
your  mixture  into  it.  Smooth  the  top  with 
•a  knife,  and  di^ew  four  ounces  of  carraways 
over  it.  Put  it  in  a quick  oven. 

A Seed-cake. 

Beat  and'  fearce  a pound  of  fugar  ; weigh 
a pound  of  eggs  ; whilk  the  eggs  and  fugar 
together  until  it  is  very  thick  and  white  ; 
have  half  a pound  of  frelh  butter  ready  ; call 
it  to  a cream  with  your  hand  ; when  the  eggs 
and  fugar  a re  cad,  feafon  them  with  beat  gin- 
ger, cinnamon,  and  a few  carraway  feeds;  put 
in  the  butter,  and  call  it  with  a timber  fpa- 
talla  ; have  ready  cut  half  a pound  of  citron, 
and  as  much  orange-peel,  and  iix  ounces  of 
almonds  blanched  ; cut  the  orange-peel  in 
narrow  drips  about  an  inch  long,  and  the  ci- 
tron 
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tvon  in  broad  pieces ; cut  the  almonds  in  two 
long  ways,  Take  a'pound  of  flour,  and  flu* 
it  in  thefugar  and  eggs  5 when,  it  is- well  mix- 
ed, put  hi  the  fruit,  and  then  mix  all <wuT 
together  ; bmfqr  the  frame  or  hooiv,  and  Are 
it  in  the  oven.  You  may  flrew  white  carfa- 
ways  on  the  top,  if  you  choofr. 

A Diet-leaf. 

Beat  and  fearce  a pound  of  fugar. ; then 
-call  a pound  of  egos  until  they  are  very  thick 
and  light;  mix  the  fugar  into  it  by 'degrees, 
calling  it  at  the  lame  time  for  half  an  hour. 
Secure  it  with  a little  ginger  and  carraway 
feeds.  Then  take  out  your  Avhiflc,  and  Air 
in- three  quarters  of  a pound  of  flour  with  a 
fpoon,  taking  care  to  mix  it  well.  Then  hun- 
ter your  pan,  and  put  it  into  it.  Sift  a little 
fugar  on  the  top  of  it  for  a -glazing,  ami  fend 
it  to  the  oven.-  Half  an  hour  will  bake  it. 

Fine  Gingerbread.  ■ 

Take  two  pounds'  arid  a half  of  flour ; mix 
an  ounce  of' beat  ginger  with  it,  a few  beat 
cloves,  carraway  feeds,  cinnamon,  and  half  a 
pound  of  brown  -fugar  ; cut-  three  quarters  of 
a pound  of  orange-peel  and  citron  not  too 
Imall ; mix  all  thefe  together  ; take  a mutch- 
kin  and  a half  of  good  treacle,  and  melt  it  on. 
the  fire  ; beat  five  eggs ; wet  the  flour  with 
the  treacle  and  eggs  ; weigh  half  a pound  of 
irelh  butter,  Scots  weight,  and  cafl  it  to  a 
cream,  and  pour  it  in  amongfl  yotlr  other  ma- 
(d  3 terials  j 
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ferials ; cad  them  all  well  together  ; butter  a- 
frame,  and  put  it  in  the  oven.  This  ginger- 
bread muft  be  fired  in  a frame.  If  it  rifes  in 
bliders  when  it  is  in  the  oven,  run  a fork- 
through  it.  It  makes  very  fine  plain  bread 
without  the  fruit,  with  a few  carraway  feeds'. 
.All  thefe  cakes  muft  be  fired  in  an  oven  nei- 
ther too  hot  nor  too  cold.  The  way  to  know 
when  the  cakes  are  fired  enough,  is  to  run  a 
dean  knife  down  the  middle  of  them  ; if  the 
knife  comes  out  dry,  they  are  enough  ; if  the 
leafl  of  it  fticks  to  the  knife,  put  it  into  the 
oven  again. 

Common  Bifcuit* 

Cad  a pound  of  eggs  with  a pound  of  fir- 
gar  pounded  and  lifted  ; dry  a pound  of  flour: 
when  the  eggs  and  fugar  are  very  thick  and 
well  I aft,  ftir  in  the  flour  and  fome  carraway 
feeds  ; drop  them  on  paper,  and  glaze  them 
•on  the  top  with  fugar. 

To  make  the  fame  Bifcuit  proper  for  beating  to 
put  in  fine  Puddings. 

Keep  out  a little  of  the  flour  and  all  the. 
feeds  ; and  after  they  are  fired  fit  for  eating, 
put  them  iu  a cold  oven  to  dry. 

Savoy  Bifcuit. 

Caft  fix  eggs,  and  a pound  of  fpgar  pound- 
ed and  fifted,  until  they  are  very  thick  and^ 
white  ; mix  in  three  quarters  of  a pound  of 
fsjie  flour  ; drop  them  oval  on  papers ) glaze 

them 
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them  on  the  top  with  fugar,  and  fend  them 
to  the  oven. 

Sp  tinge  B if cuit. 

Cad  nine  eggs  until  they  froth  ; pound 
and  fift  a pound  of  fine  fugar  ; then  beat  it 
up  with  the  eggs  till  it  is  quite  fmooth  ; mix 
in  three  quarters  of  a pound  of  flour  and  the 
grate  of  a lemon  or  two  ; have  the  biicuit 
frames  well  buttered  with  frefh  butter  ; fill 
them  a little  more  than  half  full,  and  put  them- 
in  the  oven. 

Common  Almond  Bifcuit . 

Blanch  a pound  of  fv/eet  almonds ; beat' 
them  tip  by^  degrees  with  the  white  of  an  egg, 
until  they  ipread  fmooth  between  your  finger 
and  thumb  ; have  ready  pounded  and  fifted 
two  pounds  of  fine  fugar  ; pound  and  fift  two 
hard  bakes ; call  the  whites  of  thirteen  eggs  ; 
beat  the  almonds  and  eggs  together  until  they 
are  very  light ; mix  in  the  fugar  by  degrees, 
dill  continuing  beating;  mix  the  bakes  with 
half  a pound  of  flour  ; then  mix  all  together  ; 
drop  them  oval  on  paper,  and  glaze  them  on 
the  top  with  fugar,  and  put  them  in  the  oven. 

Ratafia  Drops. 

Blanch  and  beat  a pound  of  almonds,  the 
one  half  bitter  and  the  other  fweet ; beat  tjiem 
vvith  the  white  of  an  egg  as  in  the  former  re- 
ceipt ; have  ready  three  more  whites  of  eggs- 
cad  and  mix  them  very  well  with  the  pound- 
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ed; 'almonds  ; then  mix  i:i  by  degrees  a pound 
ef  fine  fugar  pomaded  and  lifted  ; mix  all  well 
together  ; then  drop  them  off  the  point  of  .1 
knif.^xvn  common  white  paper,  about  the  big- 
mels  of  a fma’il;  owa-t  button  ; put  them  into  a. 
cool  oven,  and  tire  them. 

Squirt , Fruit , and  Shaving  Bifcuit. 

Blanch  and  beat  two  pounds  of  Tweet  al- 
monds, with  two  whites  of  eggs,  till  they  are 
very  fmooth  : pound  and  lift  two  pounds  of 
fine  fugar  ; have  the  whites  of  live  eggs  call  $ 
mix  the  eggs  and  almonds  very  well  together 
in  the  mortar  with  the  end  of  the  peffle  till 
they  are  quite  white ; then  put  in  the  ftlgar 
by  degrees,  ftlrring  them  conffantly  until  they 
are  thoroughly  mixed  ; then  put  the  fluff  into 
a clean  pan,  and  fet  it  on  a flow  fire,  keeping 
it  flirting  conffantly  until  it  becomes  white 
and  thin.  Before  you  fet  it  on  the  fire,  have 
fome  white  wafers  ready  ; whenever  the  itnff' 
comes  oft'  the  fire,  take  about  the  third  part  of 
it,  and  fpread  it  on  the  wafers ; make  it.  very 
fmooth,  and  about  the  thicknefs  of  a common 
bifcuit;  fcore  it  with  a knife  about  an  inch 
broad,  and  the  length  of  the  wafer  ; but  rake 
care  not  to  cut  the  wafer  until  after  they  are 
fired  ; then  cut  the  wafer  through  with  a pen- 
knife. After  the  (having  bifcuit  is  dfopt,  the 
pan  muff  be  put  on  again  until  it  becomes 
thin  ; then  take  the  half  of  what  is  left  in  the 
pan  and  put  it  in  a bowl ; mix  four  ounces  of 
orange-peel  and  citron  in  it.  cut  fmall  ; drop 
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them  oval  on  the  papers,  and  fqulrt  the  re- 
maining part  through  a mould.  You  may 
turn  them  round,  or  into  any  fhape  you 
pleafe.  All  bifeuit,  except  ratafia  drops,  do 
bed  to  be  dropt  on  gray  paper.  Thefe  fine 
bifeuits  take  very  little  firing. 


CHAP.  VII. 

Of  Sauces. 

I.  Sauces  for  Meat. 

Caper  Sauce  for  a boil'd  gigot  of  Mutton » 

T.  ake  fome  firong  gravy  of  either  beef  or 
veal,  and  feafon  it  with  pepper  and  fait,  and 
the  fqueeze  of  a lemon.  Take  a large  table 
fpoonful  of  capers  chop  them  and  put  them 
in  your  fauce.  When  it  boils,  fkim  it  and 
pour  it  over  your  mutton. 

Onion  Sauce. 

Take  a fiew  pan,  put  into  it  fome  veal  gra- 
vy, with  a couple  of  onions  cut  in  dices ; fea- 
fon with  pepper  and  fait,  let  it  flew  foftly, 
then  (train  it  off ; put  it  in  afaucer,  and  ferve 
it  up  hot. 

Sauce  for  a Shoulder  of  Mutton. 

When  the  meat  is  three  parts  roafted,  put 
a plate  under,  it  with  a little  boiling  water,  • 

and. 
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and  two  or  three  fpoonfuls  of  port,  fome  a- 
nion  flic’d,  or  fhalot,  a little  grated  nutmeg 
or  anchovy  wafh’d  and  minc’d,  and  a little  bit 
of  butter  ; let  your  meat  drop  into  it,  and 
•when  you  take  it  up,  run  the  fauce  through 
a fieve,  and  put  it  under  the  mutton,  arid 
pour  a little  into  your  fauce. 

Butter  Sauce  for  Fifh. 

Melt  your  butter  with  water  and  vinegar, 
and  thicken  it  with  the  yolks  of  a couple  of 
eggs,-  Squeeze  in  the  juice  of  a lemon  before 
you  ferve  it  up. 

Sauces  for  Vcntfon . 

Take  half  a pound  currant  jeily  diflblved 
on  the  fire  in  a gill  of  boiling  water  ; or  take 
half  a mutch  kin  of  red  wine,  and  a quarter  of 
a pound  of  beat  fugar,  and  funmer  it  over 
a clear  fire  for  five  or  fix  minutes  ; or  take 
half  a rautchkia  of  vinegar,  and  a quarter  oi 
a pound  of  fugar,  and  fnnmer  it  to  a fyrup. 

• Sauce  for  any  roajisd  Meat. 

Take  an  anchovy,  and  walk  it  very  ciean, 
and  put  to  it  a glafs  of  red  wine,  a little  flrong 
gravy,  fome  nutmeg,  a fhalot  flic’d,  and  the 
juice  of  a Seville  orange  ; ftew  thefe  together 
a little,  and  pour  it  to  the  gravy  that  runs 
from  your  meat. 

Ancbi 
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Anchovy  Sauce. 

Take  two  or  three  anchovies,  wafh  them 
well,  take  out  the  bones,  cut  them  finally,  and 
put  them  in  a ftew-pan,  with  a good  gravy 
feafon’.d  with  pepper  and  fait ; you  may  add 
a little  vinegar  If  you  like  it,  let  it  be  hot 
and  relhhing  ; you  may  ufe  this  fauce  with 
roafted  meat. 

A general  Sauce. 

Mince  a little  lemon-peel  very  frna.ll,  a ‘little 
nutmeg,  beaten  mace,  and  ilia  lot ; (lew  them 
in  a little  white  wine  and  gravy,  with  home 
butter.  If  it  be  for  h allies  of  mutton  or  fifb, 
add  anchovies,  a little  of  the  liquor  of  llew’d 
ovllers,  and  lemon-peel. 

J j ' - « 

II.  Sauces  for  Poultry. 

Sauce  for  boil’d  Chickens. 

Take 'the  yolks  of.  two  hard  eggs,  and  hired 
them  as  fine  as  poffible  ; rake  the  livers  of 
the  chickens,  and  fared  them  very  fine.  Then 
put  the  eggs  and  livers  into  fome  gravy,  and 
dqueeze  in  a lemon  to  your  tafte;  thicken  and 
tefs  them  all  together  with  a little  Hired  parf- 
l.ey.  Garnifli  with  lemon. 

Sauce  for  boil’d  Chickens  or  Lamb. 

Take  a little  white  wine,. and  a few  fprigs  of 
fweet  herbs,  a little  whole  pepper,  mace, 
and  three  flices  of  lemon  let  it  Hew  a little  ; 
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then  put  in  a little  parfley  and  fpinage  boil’d 
green,  and  chopp’d  a little;  beat  it  up  thick 
with  fix  ounces  of  frefh  butter,  pour  it  over 
the  meat,  and  ferve  it.  Garnifh  it  with  le- 
mon diced,  and  barberries. 

Sauce  for  Capons. 

Take  the  necks  of  your  capons,  and  boil 
them  in  a little  water,  with  a whole  onion  and 
two  anchovies  cut  fmall,  and  a little  white 
pepper,  and  the  gravy  that  runs  from  the 
capons,  and  put  it  to  your  liquor  ; then  drain 
it,  and  thicken  it  with  a little  butter  and 
flour,  and  ferve  it  up  with  diced  lemon. 

A Sauce  foon  made  for  a Fowl. 

Boil  the  liver  of  the  fowl  in  a few  fpoonfuls 
of  water,  and  bruife  it  in  a fmall  quantity  of 
the  liquor  it  was  boil’d  in  ; add  a little  lemon- 
peel,  very  fine ; melt  fome  butter,  and 
mix  the  liver  therein  ; let  it  juft  boil  up,  and 
put  it  into  the  difli  with  the  fowl. 

Sauce  for  a Turkey. 

Take  a little  flrong  broth,  a glafs  of  white 

wine,  an  anchovy  or  dialot,  a little  pepper, mace, 
and  fait,  and  a dice  of  lemon  ; fet  it  to  dew  a 
little,  then  drain  it,  and  pour  it  through  its 
belly.  Serve  it  with  onion-fauce  ; lay  them 
round  the  turkey;  butter  them,  and  ferve  them 
only  with  gravy,  or  oyder  fauce. 
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A good  Sauce  for  wild  Fowl. 

Take  a quantity  of  veal  gravy,  according 
to  the  bignefs  of  your  difh  of  wiid-fowl,  fea- 
fon  it  with  pepper  and  fait ; put  in  the  juice 
of  two  oranges,  and  a little  claret : This  will 
ferve  all  forts  of  wild-fowl 

Sauce  for  a Hare. 

Take  half  a mutchkin  of  red  wine,  and  a lit- 
tle oyfier  liquor,  and  put  to  it  fome  good  gra- 
vy, a large  onion  fluck  with  cloves,  and  fome 
whole  cinnamon,  and  nutmeg,  cut  in  dices  ; 
let  it  boil  till  the  onion  is  tender  ; then  take 
out  the  onion  and  whole  fpice,  and  put  to  it 
three  anchovies,  and  a piece  of  butter;  fhake 
it  up  well  together,  and  fend  it  to  the  table. 

Another  way. 

Take  a mutchkin  of  cream,  and  half  a 
pound  of  frefh  butter ; put  them  in  a dew- 
pan,  and  keep  ftirring  it  with  a fpoon  till  all 
the  butter  is  melted,  and  the  fauce  thick;  then 
take  up  the  hare,  and  pour  the  fauce  into  the 
difh.  ‘ , • ■ • • . 

Another  way. 

Bade  the  hare  with  a mutchkin  of  cream, 
and  when  it  is  three  parts  waded,  and  the 
blood  of  the  hare  mix’d  with  it,  take  up 
the  dripping-pan,  and  pour  it  into  a fauce- 
pan,  and  fet  it  by ; then  flour  your  hare, 
bade  it  well  with  butter,  and  put  into  the 
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pan  fome  .gravy  ; fcrapc  up  all  the  brown  a- 
1 ong  the  liquor,  and  then  put  to  it  the  cream; ' 
run  it  through  a fieve,  and  thicken  with  but- 
ter roll’d  in  flour. 

Sauce  for  a boil’d  Goofe. 

J’ake  either  onions  or  cabbage,  firfl:  boil’d 
then  itew’d  in  butter  for  five  minutes,  and 
pour  it  over  the  goofe. 

Sauce  for  a roafcd  Goofe  or  Rabbits. 

Having  drawn  up  fome  butter  thick,  mix 
in  it  a fpoonful  or  two  of  muitard,  fome  fugar 
and  vinegar. 

o 

Sauce  for  boil’d  Rabbits.  . 

Boil  the  livers,  and  Aired  them  very  final!,  as 
alfo  two  eggs,  not  boil’d  too  hard,  and  a large 
fpoonful  of  grated  bread ; have  ready  fome 
flrong  beef  broth,  and  fweet  herbs  ; to  a lit- 
tle of  that  add  two  fpoonfuls  of  white  wine, 
and  one  of  vinegar,  a little  fait,  and  fome  but- 
ter ; ftir  all  in,  and  take  care  the  butter  does 
not  oil : Hired  your  eggs  very  fmall. 

Sauces  for  Pat  ridges. 

Take  a bunch  of  cellery  clean  waflt’d,  and 
cut  all  the  white  very  fmall;  waih  it  again  very 
clean,  put  it  into  a fauce-pan  with  a blade  of 
mace,  a little  beaten  pepper,  and  a very  little 
fait  ; put  to  it  a mutchkin  of  water;  let  ic  boil 
till  the  water  is  almoit  waited  away;  then  add  a 
pill  of  cream,  and  a piece  of  butter  roll’d  in 
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flour  ; ftir  all  together,  and  when  it  is  thick 
and  .fine,  pour  it  over  the  birds'. 

Or  take  the  livers,  and  bruife  them  fine. 
Tome  parfley  chopp’d  fine,  melt  a little  frefli 
butter,  then  add  the  livers  and  parfley  to  it  ; 
fqueeze  in  a little  lemon,  juft  give  it  a boil, 
and  pour  it  over  your  birds. 

Or  take  a gill  of  cream,  the  yolk  of. an  egg 
beat  fine,  a little  grated  nutmeg,  a little  beau 
en  mace,  a piece  of  butter  as  big  as  a nutmeg 
roll’d  in  flour,  and  one  fpoonful  of  white 
wine  ; ftir  all  together  one  way  ; when  fine 
and  thick  pour  it  over  the  birds : You  may 
add  a few  mufhrooms. 

Or  take  a few  mufhrooms,  peel  and  wafli 
them  clean,  put  them  on  a fauce-pan  with  a 
little  fait,  fet  them  over  a quick  fire,  let  them 
boil  up,  then  put  in  a gili  of  cream  and  a lit- 
tle nutmeg  ; fhake  them  together  with  a very 
little  piece  of  butter  roll’d  in  flour,  give  it 
two  or  three  lhakes  over  the  fire  : Three  or 
four  minutes  w ill  do  ; then  pour  it  over  the 
birds. 

Or  take  grated  bread,  feme  water,  fait,  and 
an  onion,  boil  ail  together,  and  when  boil’d 
fome  time,  take  out  the  onion,  and  put  in 
fmne  lemon  fiiuce  and  a piece  of  butter,  the 
bignefs  of  a walnut. 

Crifped  Crumbs  for  Larks,  or  other  f mall  Birds. 

Put  a piece  of  butter  into  a ftew-pan,  and 
let  it  run  to  oft;  then  fkim  it  clean,  and  pouf 
ft  Off  from  the  fttrlement ; to  this  clear  oil 
P 2 put 
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put  grated  crumbs  of  bread,  and  keep  them 
dirring  till  they  are  crifp ; when  they  arc 
drained  lay  them  round  your  larks. 

Sauces  for  roajled  Pidgeons. 

1.  Gravy  and  juice  of  orange. 

2.  Boil’d  parlley  minced,  and  put  amongd 
lbme  butter  and  vinegar  beaten  up  thick. 

3.  Gravy,  claret,  and  an  onion  dewed  to- 
gether with  a little  fait. 

4.  Vine  leaves  roafted  in  the  bellies  of  the 
pidgeons,  minced,  and  put  in  claret  and  fait, 
boil’d  together,  with  fome  butter  and  gravy. 

5.  Sweet  butter  and  juice  of  orange,  beat 
together  and  made  thick. 

6.  Minced  onions  boil’d  in  claret,  alinod 
dry  ; then  put  to  it  nutmeg,  fugar,  gravy  of 
the  fowl,  and  a little  pepper. 

7.  Or  gravy  of  the  pidgeons  only. 

Sauces  for  all  kinds  of  Land  Fozul. 

1.  Stew  fome  onions  with  fait,  pepper, 
fome  grated  bread,  and  the  gravy  of  the 
fowl. 

2.  Take  bread,  and  boil  it  in  water  with  two- 
whole  onions,  fome  gravy,  half  a grated  nut- 
mdg,  and  a little  fait ; drain  them  together 
through  a drainer,  and  boil  it  up  as  thick  as 
water-gruel ; then  add  to  it  thg  yolks  of  two 
eggs  diffolved,  and  the  juice  of  two  oranges. 

3.  Take  the  gravy  of  a fowl,  fomeiweet  but- 
ter, grated  nutmeg,  pepper,  and  fait,  dew  all 
together,  and  add  to  it  the  juice  of  a lemon. 

111.  Sauces 
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III.  Sauces  for  Fifli. 
Frcjh  Fijh  Sauce. 


i I * ' : 1 f < ti 


Take  fome„good  gravy,  and  make  it  pret“- 
ftrong  of  anchovies,  and  a little  horfe-rad- 
diih,  work  a piece  of  butter  in  fome  flour, 
and  put  to  it,  and  draw  it  up  thick  ; then, 
with  ftew’d  oyfters  and  flirimps,put  it  to  your 
fifli  : garnifli  with  fried  parfley,  lemon,  and 
fippets.  ’* 

j .1  : i ■_  .'I  , : jb  s; 

Another  Fijh  Sauce. 


Get  two  anchovies,  and  boil  them  in  a lit- 
tle white  wine  a quarter  of  an  hour,  with  a 
fhalot  cut  thin.;  then  melt  your  butter  very 
thick,  and  put  in  fome  pickled  oyfters,  and 
pour  it  over  your  fifli.  You  may  add  the 
oyfter-liquor. 


Sauce  for  pickled  Fijh. 


Take  parfley  and  chives,  of  each  an  equal 
•quantity,  fome  anchovies  and  capers  flared  ve- 
ry fmall,  with  a little  fait,  pepper,  nutmeg, 
oil,  and  vinegar,  all  mix*d  well  together;  when 
you  difli  the  fifli,  pour  fome  of  this  fauce  upon 
them,  and  ferve  the  reft  of  it  in  a China  bafon. 

V 

Fifj  Sauce  to  keep  the  avhole  Tear. 

Take  twenty-four  anchovies,  chop  them', 
bones  and  all  ; put  to  them  ten  fhafots,  a 
handful  of  (craped  horfe-raddifli,  four  blades 
of  mace,  one  chopin  of  white  wine,  one  piift 
. 1"  3 of 
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of  water,  one  lemon  out  in  flices,  half  a gill 
of  anchovy  liqtior,  a gill  of  claret,  twelve 
cloves,  and  twelve  pepper-corns ; boil  them 
together  till  it  comes  to  a chopin,  then  {train 
it  off  into  a bottle.  Two  fpoonfuls,  when 
you  have  occafion  to  ufe  it,  will  be  fufficient 
to  a pound  of  melted  butter. 


General  Directions  for  Trussing 
Poultry,  & c.  in  explanation  of  ths 
Plate. 


To  trufs  a Goofe-. 

« 

A Goose  has  no  more  than  the  thick  joints 
of  the  legs  and  wings  left  to  the  body  ; the 
feet  and  the  pinions  being  cut  off,  to  accom- 
pany the  other  gibblets,  which  confift  of  the 
head  and  neck,  with  the  liver  and  gizzard. 
Then  at  the  bottom  of  the  apron  of  the  goofe, 
cut  a hole,  and  draw  the  rump  through  it ; 
then  pafs  a fkewer  through  the  fmall  part  of 
the  leg,  through  the  body,  near  the  back, 
and  another  fkewer  through  the  thinned  part 
of  the  wings,  and  through  the  body,  near  the 
back,  and  it  will  be  tight. 
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A Chicken  like  a Turkey-Poult.  or  a Turkey- 

Poult. 

After  you  have  got  a chicken,  cut  a long 
flit  down  the  neck,  on  the  fore-part  ; then 
take  out  the  crop  and  the  merry-thought,  as 
it  is  called  ; then  twill  the  neck,  and  bring  it 
down  under  the  back,  till  the  head  is  placed 
on  the  fide  of  the  left  leg ; bind  the  legs  in, 
with  their  claws  on,  and  turn  them  upon  the 
back.  Then,  between  the  bending  of  the 
leg  and  the  thigh,  on  the  right  fide,  pafs  a 
lkewer  through  the  body  of  the  fowl ; and 
when  it  is  through,  run  the  point  through  the 
head,  by  the  fame  place  of  the  leg  as  you  did 
before:  You  mull  likewife  pull  the  rump 
through  the  apron  of  the  fowl. 

Note , The  neck  is  twilled  like  a cord,  and 
the  bony  part  of  it  mull  be  quite  taken  out, 
and  the  under  jaw  of  the  fowl  taken  away  ; 
neither  fliould  the  liver  nor  the  gizzard  be 
ferved  with  it,  though  the  pinions  are  left 
on.  Then  turn  the  pinions  behind  the  back, 
and  pafs  a lkewer  through  the  extreme  joint, 
between  the  pinipn  and  the  lower  joint  of  the 
wing,  through  the  body,  near  the  back,  and 
it  will  be  lit  to  roall  in  the  falhionable  man- 
ner. 1 

N.  B.  Always  mind  to  beat  down  the  breall- 
bone,  and  pick  the  head,  and  neck  clean  from 
the  feathers,  before  you  begin  to  trufs  your 
fowl, 

A turkey-poult  haa  no  merry  thought; 

and 
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and  therefore,  to  imitate  the  turkey  the 
better,  we  take  it  out  of  a chicken  through 
the1  neck. 

■ji  i litre. 

*•  •‘•••I."  ■"  • <■-  • ‘i  -<  ..<)  O.  . i ,!  ■ 

Cafe  k hare,  and  in  cniing  it,  juft  when 
ybu  come  to  the  ears,  pafs  a ikewer  be- 
tween the  ikin  and  the  head,  and,  by  degrees, 
raife  it  up  till  tile  ikin  leaves  both  the  ears  ^ 
dripp’d,  and  take  off  the  reft  as  ufual. 
Then  give  the  head  a twift  over  the  back, 
putting  two  lkewers  in  the  ears,  partly  to 
make  them  Hand  upright,  and  to  fecure  the 
head  in  a right  pofition  ; then  puih  the  joint 
of  the  lhoulder-blade  up  as  high  as  may  be, 
towards  the  back,  and  pafs  a ikewer  between 
the  joints,  through  the  bottom  jaw  of  the 
hare,  which  will  keep  it  fteady ; then  pafs 
another  ikewer  through  the  lower  branch  of 
the  leg,  through  the  ribs,  palling  clofe  by  the 
blade-bone,  to  keep  that  up  tight,  and  ano- 
ther through  the  point  of  the  lame  branch, 
which  lignifies  the  upper  part.  Then  bend  in 
both  legs  between  the  haunches,  fo  that' 
their  points  meet  under  the  feut,  and  ikewer 
them  fait,  with  two  ilcewers. 

A Fowl  for  Boiling. 

You  muft,  when  it  is  drawn,  twift  the  wings 
till  you  bring  the  pinion  under  the  back  ; 
and  you  may,  if  you  will,  cnclofe  the  liver 
and  gizzard,  one  in  each  wing,  but  they  arc 
commonly  left  out.  Then  beat  down  the 

breaft- 
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breaft-bone,  that  it  may  not  rife  above  the 
flefhy  part ; then  cut  off  the  claws  of  the  feet, 
and  twiff  the  legs,  and  bring  them  on  the 
outfide  of  the  thigh  towards  the  wing,  and 
cut  a hole  on  each  fide  of  the  apron,  juft  above 
the  lidefman,  and  put  the  joints  of  the  legs 
into  t)te  body  of  the  fowl  : This  is  trufs’d 
without  a ikeWer. 

An  E after  ling. 

A duck,  an  eafterling,  a teal,  and  a wid- 
geon, are  all  trufs’d  in  the  fame  manner.  Draw 
it,  and  lay  afide  the  liver  and  gizzard,  and 
take  out  the  neck,  leaving  the  Ik  in  of  the 
neck  full  enough  to  fpread  over  the  place 
where  the  neck  was  cut  off.  Then  cut  off 
the  pinions,  and  raife  up  the  whole  legs,  till 
they  are  upright  in  the  middle  of  the  fowl, 
and  prefs  them  between  the  dump  of  the 
wings  and  the  body  of  the  fowl  : twift  the 
feet  towards  the  body,  and  bring  them  for- 
wards, with  the  bottom  of  the  feet  towmrds 
the  body  of  the  fowl  : then  take  a ikewer, 
and  pafs  it  through  the  fowl,  between  the 
lower  joint,  next  the  foot  and  the  thigh,  tak- 
ing hold,  at  the  fame  time,  of  the~ends  of  the 
Humps  of  the  w'ings : then  wjil  the  legs, 
ftand  upright.  * TV 

A Rabbit  for  boiling. 

Cut  the  two  haunches  of  the  rabbit  clofe 
to  the  back-bone,  two  inches,  and  turn  up 
the  haunches,  by  the  fide  of  the  rabbit: 

Ikewer 
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fkewer  the  haunches  through  the  middle  part 
of  the  back  ; then  put  a ikewer  through  the 
utmoft  joints  of  the  legs,  the  ihoulder-blade 
and  neck,  trufling  the  flioulder  high,  and 
bending  the  neck  backwards  that  the  Ikewer 
may  pafs  through  the  whole. 

A Rabbit  jor  roa/tin g. 

Cafe  all  the  rabbit,  except  the  lower  joints 
of  the  fore-legs,  which  you  chop  off ; then 
pafs  a fkewer  through  the  middle  of  thr 
haunchcs  after  you  have  laid  them  flat  : and 
the  fore-legs,  which  are  called  the  wings, 
muff  be  turned,  fo  that  the  fmaller  joints  may 
be  pullied  into  the  body,  through  the  ribs. 
A Angle  rabbit  has  the  fpit  pafs’d  through 
the  body  and  head,  but  the  ikewer  takes 
hold  of  the  fpit  to  preferve  the  haunches. 
But  to  trufs  a couple  of  rabbits,  there  are 
feven  ikewers,  and  then  the  fpit  paffes  only 
between  the  ikewers,  without  touching  the 
rabbits. 

You  may  trufs  it  ihort  as  for  boiling,  and 
roaff  it. 

A Pigeon. 

Draw  it,  but  leave  in  the  liver,  for  that 
lias  no  gall  ; then  pufh  up  the  breaff  from 
the  vent,  and  holding  up  the  legs,  put  a 
Ikewer  juft  between  the  bent  of  the  thigh 
and  the  brawn  of  the  leg,  flrft  having  turned 
the  pinions  under  the  back  ; and  ice  the  lower 
joint  of  the  biggeff  pinions  are  fo  pnk’d  with 
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the  fkewer,  that  the  legs  are  between  them 
and  the  body. 

A Pheajant  ort  Patridge. 

Both  the  pheafant  and  patridge  are  trufs’d 
the  fame  way,  only  the  neck  of  the  patridge 
is  cut  off,  and  the  head  of  the  pheafant  is 
left  on.  When  it  is  drawn,  cut  off  the  pi- 
nions, leaving  only  the  flump-bone  next  the 
bread,  and  pafs  a fkewer  through  its  point, 
and  through  the  body  near  the  back  ; and 
then  give  the  neck  a turn  ; and  palling  it  by 
the  back,  bring  the  head  on  the  other  fide 
of  the  wing-bone,  aud  run  the  skewer  thro’ 
both,  with  the  head  Handing  towards  the 
neck,  or  the  rump,  which  you  pleafe.  Then 
take  the  legs,  with  their  claws  on,  and  prefs 
them  by  the  joints  together,  fo  as  to  prefs 
the  lower  part  of  the  bread  ; then  prefs  them 
down  between  the  fidefman,  and  pafs  a skewer 
through  all.  Remember  a patridge  mud 
have  its  neck  cut  off,  but  in  every  other  re- 
fpect  is  truffed  like  a pheafant. 
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Preserves,  Pickles,  See. 

To  clarify  Sugar. 

To  every  pound  of  fugar  allow  half  a mutch- 
kin  of  water,  and  the  white  of  an  egg  to  every 
two  pounds  ; call  the  eggs  very  well,  and  put 
them  among!!  the  water  ; break  the  fugar, 
and  pour  the  water  and  the  whites  of  the 
eggs  upon  it ; let  it  ftand  to  foften  a little  be- 
fore you  put  it  on  the  lire  ; ftir  it  on  the  fire 
until  the  fugar  is  quite  diffolved : when  the 
fugar  comes  a-boil,  and  the  feum  rifes  very 
well,  pour  in  a little  cold  water,  and  let  it 
boil  a little  longer  ; it  makes  the  feum  rife  the 
better  ; take  the  pan  off  the  fire,  and  let  it 
fettle  a little  ; then  feum  it,  and  lay  the  feum 
on  a hair-fearce,  that  the  fyrup  may  run  from 
it,fo  that  you  will  lofe  nothing  but  the  refufe  ; 
put  the  fyrup  again  on  the  fire  ; pour  a little 
water  on  it  when  it  comes  a-boil ; this 
brings  up  a fecond  feum  ; let  it  boil  a little  : 
then  fet  off  the  pan  again  ; let  it  fettle  a little, 
and  take  off  the  feum,  and  then  the  fyrup  is 
for  ufe. 


Smooth 
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Smooth  Marmalade. 

Weigh  the  oranges  ; take  the  fame  weight 
.of  fugar  as  of  oranges  ; wipe  all  the  oranges 
with  a wet  cloth,  to  take  oil  the  blacknefs, 
and  grate  them  : cut  the  oranges  long  ways 
in  quarters  ; ftrip  off  the fkins  ; fcrape  all  the 
pulp  off  the  inner  lkins  with  a knife,  and  pick 
all  the  feeds  clean  ‘from  them  ; then  put  on 
the  fkins  to  boil,  until  they  arefo  tender  that 
they  will  beat  to  a mafh.  When  you  take  the 
fkins  off  the  fire,  fqueeze  out  the  water,  and 
fcrape  all  the  firings  from  them  ; clarify  the 
ffugar  ; then  take  the  pounded  lkins,  and  mix 
them  by  degrees  in  the  fyrup  with  a fpoon, 
.juft  as  if  you  were  breaking  ftarch  : when  it 
is  all  well  mix’d,  put  it  into  the  pan,  and  let 
it  boihuntil  the  fugar  is  incorporated  with  it; 
then  put  in  the  pulp,  and  let  it  boil  until  ir  is  all 
of  an  equal  tliicknefs.  You  will  know  when 
it  is  enough,  by  its  turning  heavier  in  ftirring, 
and  of  a finer  colour  ; whenever  it  begins  to 
fpark  it  is  enough;  pound  the  grate  in  a mor- 
tar ; take  off  the  marmalade,  and  ftir  in  the 
grate  carefully  ; when  it  is  all  in,  put  on  the 
pan  again,  and  let  it  boil  until  it  is  all  tho- 
roughly mixed.  You  may  keep  out  fome  of 
the  grate,  unlefs  you  choofe  it  very  bitter. 
If  you  fave  any  of  the  grate,  dry  it,  and  keep 
•it  for  feafonings. 
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< vj  ..  Chip , Marmalade. 

"W eigh  the  oranges,  and  take  equal  weight 
of  fugar ; dean  and  grate  the  oranges- as  in 
the  former '•j-eeeip'tj ’ tut  them  crofs,  and 
fquebzh  them  through  a learce;  boil  the  ikitis 
tender,  fo  that1  the  head  of  a pin  will  pierce 
them : when  you  take  them  off  the  fire, 
fqueeze  the  water  out  of  them,  and  fcrape  all 
the  firings  from  them ; cut  them  into  very 
thin  chips,  and  let  them  boil  until  they  are 
franfparent.  As  foon  as  the  oranges  are  gra- 
ted, pour  foirie  boiling  water  on  them  : when 
the  chips  are  quite  tranfparent,  put  in  the 
juice,  and  ftrain  the  water  through  a fearce 
from  the  gratings  in  amongft  the  marmalade, 
and  let  all  boil  together  until  the  juice  jellies, 
which  you  will  know  by  letting  a little  of  it 
tool  in  a fiaucer. 

If  you  wifli  to  make  the  common  chip  mar- 
malade, it  is  done  every  way  as  in  the  above 
receipt,  only  you  beat  the  one  half  of  the 
ficins,  and  cut  the  other  half  of  them  into 
chips. 

T o prefer-ve  whole  Oranges. 

■Take  half  a dozen  of  the  larged  high  co- 
loured bitter  oranges,  and  with  an  orange  ra- 
zor, cut  them  no  deeper  than  the  yellow  rhind 
in  different  patterns  of  figures,  flowers  and 
leaves,  or  grate  or  ridge  them;  then  lay  them 
in  as  much  water  as  will  cover  them  well,  wTith 
jbaifV  pound  of  fait  mixed  with  it,  and  put  a 
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plate  above  them  to  keep  them  under  the  wa- 
ter. When  they  have  Iain  in  this  pickle  two 
days,  take  them  out  and  put  them  in  frefli  wa- 
ter other  two  days ; then  tie  up  each  orange 
by  itfelfni  a piece  of  linen  ; put  them  on  with 
gold  water,  and  let  them  boil  till  the  head  of 
a fin  can  eafily  pierce  the  uncut  parts  of  them ; 
take  a pound  of  fugar  for  every.orange,  and  cla- 
rify it,  but  take  care,  to  let  the  fugar  boil' no 
higher  than  that  you  can  take  the  feum  ealily 
off  it;  then  with  a pen  knife  make  a fmall  hale 
in  the  dalk  end  of  cadi  orange;  and  ferape 
out  the  pulp  and  feeds  carefully  with  the  end 
of  a tea-fpoon,  that  the  orange  may  be  no 
way  hurt;  place  them  handsomely  in  a potting- 
can,  fo  .as, that  one  may  not  lie  above  another; 
fill  each  orange  with  your  fyrtip,  and  pour 
the  veil  of  it  over  them  ; when  the  fyrup  is 
cold,  put  a plate  above  the  oranges  to  keep 
them  under  the  fyrup  ; after  they  have  lain 
four  days,  take  each  orange,  and  pour  the 
fyrup  out  of  it;  then  drain  your  fyrup  to  clear 
it  of  the  loofe  feeds,  and  put  it  on  to  boil, 
and  as  the  feum  riles  take  it  off ; when  it  has 
boiled  about  fix  minutes,  take  it  off  to  cool  a 
little,  and  then  pour  it  in,  and  cover  your  o- 
ranges  as  before  ; then  let  it  dand  other  four 
days ; look  at  your  oranges,  and  if  they  are 
clear  , and  tranfparent,  and  the  fyrup  pretty 
thick,  iqueeze  into  it  the  juice  of  four  bitter 
oranges,  which  prevents  the  fyrup  from  can- 
dying,  and  gives. the  oranges  a fine  flavour  ; 
give  your  fyrup  a boil,  and  feum  it;  then  pur 
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hr  your'brariges,  'one  by  one,  arid - Jet  them 
boii  fivebifin-utes  more;  take  them  out  care- 
fully, and  pot  them  up  for  ufe,  but  be  fure  they 
are  ire  11  foVered  with  the  fyrup.  Preferred 
Mgelidacukoutln  long  leaves,  make  be'atitf- - 
ful  tops  for  them.  I!t>  ' i •'  r ? 1 

Tq  preferve  Orange-fiiris. 

Ldy  them  in  fait  and  water  as  you  do  the 
whole  oranges  ; and  cut  'them  through  the  ‘ 
middle  ;-  fqueeze  out  the  juice,  and  pick  out 
all  the  inner  Ikins.;  boil  them  until  they  are 
fb  tender  that  the  head  of  a pin  will  eafily 
pierce  them ; be  fure  you  ■fcrape  all  the  firings 
from  them;  cafe  the.  ikins  in  one  another,  and 
put  them  into  a pot  that  will  hold  them  eafdy; . 
clarify  weight  for  weight  of  fugar,  and  pour 
the  fyrup  on  the  ikins  when  it  is  quite  cold. 
It  mulf  be  a wide-mouth’d  pot  that  will  let  in 
a lancer  ; put  a little  weight  on  the  faucer 
to  hold  down  the  ikins  amongll  the  fyrup; 
let  them  hand  for  four  or  five  days  ; by  that 
time  the  fyrup  will  become  as  thin  as  water. 
You  muft  take  it  off,  and  boil  it  up  with 
more  fugar,  until  the  lyrnp  is  of  a protxr 
thicknefs  ; let  it  cool,  and  pour  it  on  the 
ikins  again  ; let  them  hand  for  three  or  four 
days,  and  the  fyrup  will  be  thin  again,  tho’ 
not  fo  thin  as  before  ; take  it  off,  and' add 
more  fugar  to  it ; when  It  boils^  fiatm  it  very 
clean;  put  in  the  ikins  nmongfi  it,  and  let 
them  boil  until  they  are  quite  tranfpmhnt  ; 
then  cafe  them  one  within  another,  arid Iky 
fOV  • : J ' them 
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them  in  the  pot,  and  pour  the  fyrup  over 
them  ; be  lure  to  have  as  much  as  will  covet 
them,  and  lay  them  by  for  ule.  Three  or 
four  of  the  Anns  turned  down,  -with  a dice  of 
preforved  oranges  between  each  of  them, 
make  a very  pretty  aflet. 

Preferred Jliced  Oranges. 

Grate  the  oranges;  cut  them  crofs  in  thin 
flices;  pick  the  feeds  carefully  out  with  a 
bodkin,  but  take  care  not  to  break  the  pulp; 
lay  them  in  a flat  bottom’d  jar,  one  flice  abov.e 
another  ; clarify  as  much  fugar  as  will  cover 
them  ; and  when  the  fyrup  is  cold,  pour  it 
over  them  ; put  a weight  on  them  to  keep » 
them  down  amongff  the  fyrup  ; let  them  hand 
two  or  three  days ; by  that  time  the  fyrup  will 
be  very  thin  ; then  turn  out  the  flices  on  a 
hair-fearce  to  drain  all  the  liquor  from  them  ; 
add  as  much  fugar  to  the  liquor  as  will  make 
it  into  a good  fyrup  ; be  fure  to  feum  it  al- 
ways when  it  boils ; put  back  the  flices  into 
the  pot,  and  when  the  fyrup  is  cold,  pour  it 
on  them  ; let  them  hand  four  or  five  days. 
You  muft  repeat  this  a third  time  in  the  fame 
manner  : it  is  a long  time  before  the  fyrup  pe- 
netrates into  the  heart  of  the  raw  oranges ; 
let  them  hand  for  eight  days  longer ; then 
pour  off  the  fyrup,  and  boil  it  up  with  fome 
more  fugar  ; take  off  the  feum  ; then  put  in 
the  flices,  and. give  them  a hearty  boil.  When 
you  put  the  flices  in  the  pan,  cover  them  with 
clean  white  paper.  When  the  oranges  have 
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got  two  or  three  hearty  boils,  take  them  off 
the  fire,  and  let  them  ft  and  until  they  are  al- 
moft  cold,  and  don’t  take  the  paper  off  them; 
then  pot  the  flices  neatly  up,  and  pour  the 
fyrup  over  them  ; be  fure  you  have  always 
fyrup  to  cover  them.  This  is  a very  good, - 
and  a very  pretty  preferve. 

To  prcfer-ve  Orange  Grate. 

Boil  the  grated  ficins  tender;  pound  them’ 
as  for  fmooth  marmalade ; take  one  pound  of 
fugar  to  a pound  of  the  pounded  ikins  ; cla- 
rify the  fugar  ; and  boil  the  fkins  amongft  the 
fyrup,  juft  as  you  do  the  fmooth  marmalade; 
when  they  are  thoroughly  boiled,  ftir  in  as 
much  of  the  grate  as  will  make  them  like 
thick  pottage  ; let  it  get  a boil  or  two  to  mix 
it  well ; then  pot  it  up  for  ufe.  This  is  better 
for  orange  puddings,  or  any  thing  that  is  to 
be  feafoned  with  oranges,  than  even  frefh  o- 
ranges  or  marmalade.  You  lhould  dry  the 
orange  grate  as  you  gather  it  ; for  although 
it  is  dry,  it  will  make  this  conferve  very  well : 
likewife  keep  all  the  parings  of  your  lemons  ; 
pare  them  thin,  and  lay  them  by  for  ufe. 
When  they  are  well  dried,  they  will  ferve  for 
feafoning  any  thing  that  lemon-peel  lhould  go 
into. 

Orange  Chips. 

Boil  fome  orange  ficins  very  tender,  and 
cut  them  into  long  thin  chips  ; clarify  the  fame 
Weight  of  fugar  as  of  chips.  You  may  let 
'i  them 
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them  lie  for  two  . or  three  days ; then  pour  it 
off,  and  boil  it  up  again  ; and  when  cold  pour 
it  over  the  chips.  Uo  this  three  or  four 
times,  until  the  chips  are  tranfparent. 

Orange-peel. 

Lay  the  orange  Ik  ins  in  fait  and  water 
three  or  four  days ; then  put  them  on  with 
cold  water,  and  let  them  boil  until  they  are 
tender  ; ferape  out  all  the  pulp  and  firings ; 
clarify  weight  for  weight  of  fugar  ; cafe  the 
jflcins  one  within  another,  and  put  them  into 
a llone  jar  ; when  the  fyrup  is  cold,  pour  it 
over  them,  and  let  them  (land  until  the  fyrup 
is  thin  about  them  ; then  pour  it  otf  them, 
and  add  more  fiigar  to  it ; boil  it  up  to  a good 
fyrup,  and  when  it  is  cold,  pour  it  on  the 
linns  again,  and  let  it  lie  on  them  until  they 
are  quite  tranfparent,  and  the  fyrup  thick 
about  them.  Then  take  them  out  of  the  fy- 
rup, fpread  them  on  the  back  of  a fearce, 
and  dry  them  in  a (love,  or  before  a flow  fire. 
Then  candy  them  thus : take  up  each  fkin 
upon  the  point  of  a fork,  and  dip  them  one 
by  one  very  quickly  in  the  candied  fugar, 
and  lay  them  again  on  the  back  of  a fearce 
to  dry  ; and  when  they  are  thoroughly  dried, 
cafe  them  within  one  another,  and  lay  them 
in  a dry  place  for  ufe. 

* - k - rC\  • ’ • x ; 

To  candy  Angelica. 

Take  the  angelica  in  the  month  of  May, 
while  it  is  tender  ; cut  away  the  leaves  5 cut 
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the  (talks  in  pieces  about  a quarter  long ; 
lay  them  in  cold  water  as  you  cut  them ; fet 
them  on  the  fire  in  a panful  of  water ; let 
them  boil  tender  and  green  ; then  take  them 
out  and  peel  them  ; clarify  it,  and  let  your 
angelica  lie  in  it  for  four  days.  Then  take  it 
out,  and  lqueeze  into  the  fyrup  the  juice  of 
th  ree  lemon  , adding  the  parings  very  thin 
cut,  and  half  an  ounce  of  white  pepper  bear. 
Let  your  fyrup  again  boil  fix  minutes.  Then 
put  in  your  angelica,  and  give  it  a boil  for 
three  minutes,  and  lay  it  by  for  ufe.  It  may 
he  candied  in  the  fame  way  as  the  orange- 
peel,  only  don’t  boil  the  fugar  quite  fo  high 
as  candy  height. 

To  prepare  Sugar for  candying  ail forts  of  Fruits . 

Take  equalweight  of  fmgle  refined  fugar  as 
of  fruit caff  the  white  of  an  egg  to  two 
pound  of  fugar,  and  add  half  a mutchkin  of 
water  to  each  pound  of  it.  Break  the 
fugar  ; put  it  in  a brafs  pan,  and  pour  the 
egg  and  water  over  it.  Stir  it  on  a clean 
fire  till  the  fugar  is  ‘thoroughly  melted,  and 
boil  it  till  the  feum  is  hardened  on  the  top. 
Then  take  it  off,  and  feum  it  clean.  Set  it 
on  again,  and  take  oft'  a fecond  feum.  Then 
let  it  boil  till,  candy  or  blowing  height,  which 
you  will  know  by  dipping  your  ikimmer  in 
the  fyrup,  and  blowing  through  it.  If  it  is 
come  to  the  proper  height,  the  fugar  w ill 
blow  up  like  feathers.  Then  take  off  the 

pan, 
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pan,  hold  it  to  one  fide,  and  grind  the  fugar 
on  it  with  the  back  of  a fpoon. 


To  candy  Flowers. 


Take  any  kind  of  dowers  you  think  pretty-; 
•if  ' the  Aalks  are  very  long,  cut  off  fome  iff 
them  ; clarify  and  boil  a pound  of  fine  fugar 
till  near  candy  height  ; -when  the  fugar  be- 
gins to  grow  itiff,  and  fomething  cool,  dip 
the  flowers  into  it ; ' take  them  out  immedi- 
ately, and  lay  them  one  by  one  on  a frcve  ; 
dry  them  as.  before'. 

To  make  red-currant  Jelly . 


Take  the  large  A berries  yon  can  get;  Arip 
them  off  the  Aalks ; do  not  put  in  green  ones, 
nor  the  red  hard  berries  that  are  at  the  end 
of  the  Aalks',  for  they  have  neither  juice  nor 
taAe.  After  the  berries  are  Aript,  weigh 
them,  and  take  the  fame  weight  of  Angle-re- 
fined lugar  ; clarify  the  fugar,  and  let  it  boil 
to  blowing  height,  for  which  fee  the  receipt; 
then  throw  in  the  whole  berries  into  the  fy- 
rup,  and  let  them  boil  very  faA  for  ten  or 
eleven  minutes ; then  lay  a hair-fearce  on  a 
deep  can  ; pour  it  into  the  fearce  to  let  the 
jelly  run  through  ; Air  the  berries  gently  up 
With  a fpoon  ; but  take  care  you  do  not  bruife 
them,  for  by  fo  doing  the  whole  will  run 
through,  and  there  will  be  nothing  left  in  the 
ffafee  but  the  fkins  and  feeds.  While  the 
jelly  is  running  through,  caufe  clean  the  pan 
ff  was  boiled  in,  and  turn  back  the  jelly  into 
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it : warm  it  on  the  fire,  but  take  care  it  does 
not  boil  ; fo  pot  it  up.  This  manner  of  ma- 
king jelly  preferves  more  of  the  pure  juice 
of  the  fruit  than  by  draining  it  through  a 
cloth,  which  fpoils  the  flavour  and  colour  ; 
and  it  neither  candies  nor  runs,  which  in  the 
common  way  of  making  it  is  apt  to  do. 

White-currant  Jelly'. 

This  may  be  done  the  very  fame  way  as 
the  red-currant  jelly,  only  be  fure  to  take 
double-refined  fugar  in  place  of  Angle,  and 
when  it  comes  a-boil,  let  it  boil  no  longer 
than  fix  minutes,  led  it  flrould  difcolour  it ; 
then  put  it  directly  through  a gauze  fearce, 
and  pot  it  up  without  heating  it  again. 

Black-currant  Jelly. 

„ To  three  pints  of  black  currants  take  one 
pint  of  red  ; drip  them  from  the  dalks  ; put 
them,  with  half  a mutchkin  of  water,  into  a 
can-,  and  tie  them  clofe  up  with  forne  folds  of 
paper  ; then  put  the  can  into  a pot  of  water, 
and  let  it  boil  about  twelve  hours ; but  take 
care  none  of  the  water  goes  into  the  can  ; 
and  as  the  water  boils  down,  you  may  add 
fome  more  to  it  ; turn  the  berries  into  a 
fearcc  ; bruife  them  with  the  back  of  a fpoon 
on  the  fide  of  it  ; then  gather  all  the  bruiled 
berries  together,  and  put  them  into  a clean 
bowl  ; pour  on  a niutchkin  of  water  ; bruile 
them  well  with  a Ipoon  ■;  turn  them  into  a. 
fearce,  and  let  them  Hand  .all  night  j let  the 

water 
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Wtfter  that  runs  through  be  put  amongft 
the  juice ; by  fo  doing-,  you  get'  the  whole 
ftrength  of  the  berries.  This  is  much  better 
than" {training  through  a cloth,  which  both 
fpbils  the  tafte  and  colour  of  the  fruit.  To 
dvery  mutchkin  of  juice  take  a pound  of  fu- 
gar  ; clarify  and  boil  it  to  candy- height ; then 
put  in  the  juice  ; let  it  boil  a quarter  of  an 
hour,  taking  off  the  feunj  as  it  rifes,  and  then 
pot  it  up. 

. • . 

Another  way,, 

Pick  your  currants,  and  put  as  much  water 
into  a brafs  pan  as  will  juft  cover  the  bottom 
of  it ; then  put  -in  the  berries,  and  give  them 
a feald,  but  do  not  let  them  boil ; take  them 
off,  put  them  into  a hair  fearce,  and  fqueeze 
the  juice  out  of  them;  then  take  out.  the 
fqueezed  berries  ; put  them  into  a can,  and 
to  every  pint  of  them  allow  half  a mutchkin 
of  warm  water,  to  draw  out  the  juice  that 
remains  in  them,  which  we  call  the  walkings. 
Add  this  to  the  reft  of  your  juice,  and  to 
every  mutchkin  of  juice  take  a pound  of  loaf 
fugar  beat ; mix  it  With  the  juice,  and  put  it 
on  a dear  brillt  lire,  flirring  it  dole  one  way 
till  it  comes  a-boil  ; then  take  the  feum  clean 
' oft  it  as  it  rifes,  and  let  it  boil  for  fifteen  mi- 
nutes ; then  take  it  oft’,  and  pot  it  up. 

To  preferve  whole  Currants. 

■ Pick  all  the  berries  off  the  (talks,  or  clip 
them  off  with  a pair  of  feiflars,  which  is  neat- 
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er,  and  likewife  the  black  tops  of  the  berries ; 
but  take  care  you  do  not  break  the  berries : 
Then  take  equal  weight  of  fingle-refined  fugar 
and  currants;  keep  out  half  a pound  of  the  fu- 
gar,  which  pound  and  fearce,  and  clarify  the 
reft,  and  boil  it  to  blowing-height;  take  the  half 
of  the  berries,  and  throw  them  into  the  fyrup ; 
let  them  boil  eight  minutes,  as  you  do  the 
jelly;  run  them  through  the  fearce  in  the 
lame  way.  When  it  is  all  through  the  fearce, 
put  it  into  the  pan  ; and  whenever  it  comes  a 
boil,  put  in  the  whole  berries,  after  ftrewing 
them  over  with  the  pounded  fugar,  and  let 
the  whole  boil  together  five  minutes  ; then 
take  them  oft,  and  pot  tnem  up.  Vvhite  cur- 
rants may  be  done  m the  fame  way  ; only  be 
fure  you  ufe  double-refin’d  fugar.  This  is  a 
pretty  preferve  in  glafles  or  fine  tarts.  If  you 
have  a mind  to  do  a few  of  them  upon  ftalks, 
you  muft  make  a fmall  hole  in  the  fide  with 
the  point  of  a pin,  and  pick  out  all  the  feeds; 
ftrew  a little  pounded  fugar  over  them  ; put 
them  in  at  the  fame  time  with  the  whole  ber- 
ries: when  they  are  done,  you  can  eafily  fe- 
parate  the  berries  on  the  ftalks  from  the 
whole  ones  ; put  them  into  glafles,  and  fill 
them  up  with  the  jelly,  and  let  the  ends  of 
file  ftalks  be  upperraoft  in  the  glafles. 


An 


CJi.' VIII.  PRESERVES,  PiCKLES,  'See.  xgfj 

An  excellent  zvay  of  doing  Currants  for  prefenL 

ifc. 

Cafl  the  whites  of  two  or  three  eggs,  until 
they  drop  from  the  fpoon  like  witter ; take 
the  largell  and  beff  red  currants  you  can  get; 
keep  them  on  the  ftalks  ; have  fome  dotible- 
refined  fugar  pounded  and  lifted  ; take  every 
ftalk  of  the  berries  by  itfclf ; dip  them  in  the 
eggs  as  above ; and  while  they  are  wet,  roll 
them  gently  in  the  fugar ; lay  them  fo  as  nor 
to  touch  each  other  on  a fheet  of  clean  white 
paper  before-  the  lire  to  dry  ; but  take  care 
you  don’t  burs  them  ; put  them  on  a China 
plate,  and  fo  fend  them  to  table.  If  there 
arc.  any  green  berries  at  the  end  of  the  ftalk, 
be  fure  to  pick  them  off. 

To  preferve  Rafberries  whole. 

Take  the  beft  you  can  get  ; and  to  every 
pound  of  them  take  a pound  and  a half  of 
Angle-refined  fugar  ; clarify  and  boil  it  candy- 
high  ; keep  a little  of  the  fugar  out  to  pound 
and  fift ; when  the  fugar  is  ready,  put  in  the 
ralps,  and  let  them  boil  as  quick  as  poiiible  ; 
drew  the  pounded  fugar  over  them  as  they 
boil ; when  the  fugar  boils  over  them,  take 
them  off  the  lire,  and  let  them  hand  until  they 
are  almoff  cold.  To  every  pound  of  rafps 
add  hall  a mutchkin  of  currant  juice,  which 
uot  only  firms  the  rafps,  but  makes  the  jelly 
ftrongerj  then  put  the  whole  on  to  boil,  till 
the  fyrup  hangs  in  flakes  Irom  the  fpoon  ; 
keep  feumming  as  they  rife  j then  take  it  off', 

R and 


104  PRESERVES,  PICKLES,  &c.  Ch.VIII. 

and  put  it  in  pots  or  glades. — Strawberries 
.^are  preferved  in  the  fame  manner. 

4 _ 

To- make  Rajberry  yam. 

Pick  and  clean  the  berries  well.  To  every 
.pound  of  berries  take  half  a mutchkin  of  the 
juice  of  currants,  and  a pound  and  a half  of 
lump  fugar  ; pound  it,  and  put  it  into  a pan, 
a row  of  fruit  and  a row  of  fugar  alternately  ; 
let  the  whole  hand  ia  the  pan  fome  time  be- 
fore you  pit  ahem  on  the  fire,  to  foften  the 
fugar  ; boil  them  on  a quick  fire,  and  when 
they  fall  to  the  bottom  they  are  enough. 

To  prefer  ve  Green  Goofeberries. 

Take  the  larged:  and  greened:  gafkens  you 
can  get;  cut  off  the  black  tops,  and  leave  the 
ftalks ; flit  them  down  the  fide  with  a pin,  but 
hot  too  long  ; then  put  them  on  the  fire  to 
fcald,  but  take  care  they  dpn’t  boil;  take  them 
out  very  carefully  with  a Jkimmer,  and  fpread 
them  on  the  back  of  a fearce  to  drain  the 
water  from  them.  You  mud  not  lay  one  a- 
bove  another,  for  bruiling  them.  Weigh 
the  berries  before  you  do  any  thing  to  them; 
and  to  every  pound  of  berries  take  two 
pounds  of  double-refin’d  fugar ; clarify  the 
fugar.  You  may  lay  by  near  one  half  of  the 
fyrup,  and  the  other  half  put  in  a pan  until  it 
boil;  then  put  in  a few  of  the  berries  carefully; 
let  them  boil  juft  one  minute;  take  them  up 
.carefully,  and  put  them  into  fmall  pots  ; re- 
peat boiling  the  red:  in  the  fame  manner  and 
i.me  until  they  are  all  done;  put  the  fyrup 

through 
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through  a fearce,  to  keep  out  the  feeds;  pour 

it  hot  upon  the  berries,  and  lay  forae  light, 
thing  over  them  to  keep  them  down  amongfr. 
the  fyrup  ; le.t  them  hand  five  days  ; then 
drain  ah  the  fyrup  from  them,  which  will  be 
very  thin  ; add  to  it  a part  of  that  kept  out ; 
let  it  come  i boil ; throw  in  the  berries,  and' 
give  them  another  minute’s  boiling  as  at  fir  ft, 
and  lay  them  by  in  the  fame  mannei  as  be- 
fore ; let  them  hand  ten  days  ; add  new  fy~ 
rtip  to  the  old,  and  give  them  the  fame  boil- 
ing as  before;  put  them  up,  ail  diet  them  hand 
other  eight  or  ten  days.  If  they  are  not  green 
enough,  give  them  another  boil  in  the  fame  way; 
be  fure  every  time  you  take  off  the  fyrup  to 
run  it  through  a fearce,  which  takes  out  the 
feeds  better  than  picking  them  out  with  a pin, 
and  much  eafier.  \Vhen  they  are  fo  done,  and 
quite  cold,  cover  them  up  clofe  with  paper. 

Another  way  to  do  a pint  of  Green  Gafkem. 

Take  a pint  of  the  larged  green  gafkens ; 
clip  off  the  tops,  but  leave  the  balks,  and  with 
a needle  make  a fhort  flit  in  the  fide  of  each 
berry,  fo  as  to  get  out  the  feeds  ; then  cover 
the  bottom  of  a brafs  pan  with  greefr  kail 
blades ; lay  in  your  boned  bel-ries,  and  brew 
over  them  a quarter  an  ounce  of  beat  alum. 
Then  cover  them  well  with  water,  laying  kail 
blades  above  all.  Put  them  on  the  fire,  and 
give  them  a heat,  fo  as  to  be  no  Warmer  than 
you  can  bear  your  hand  in  the  water  ; then 
take  them  off,  and  let  them  cool  ; fet  them  on 
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and  oft'  the  fire  in  the  fame  manner,  feven  or 
eight  times;  then  change  the  water  and  blades, 
and  let  them  on  again  with  frefh  water  and 
blades,  and  repeat  the  heatings  and  coolings, 
before,  till  you. fee  them  of  a fine  light 
greenifh  Colour  ; and  when  your  berries  are 
cool,  lift  them  carefully  up  with  your  hand, 

' and  lay  them  on  the  back  of  a fearce  to  drain  ; 
•clarify  three  pounds  of  double  refined,  fugar  ; 
put  your  berries  in  a bowl,  and  pour  this  fyrup 
over  them ; cover  them  with  a fheet  of  writing 

7 O 

paper, and. let  them  hand  two  days;  then  lift  the 
berries  carefully  up,  and  lay  them  on  a fearce 
again ; flrain  your  fyrup  ; fet  it  to  boil  fix  mi- 
nutes, taking  off  the  fcum  as  it  rifes ; then 
put  your  berries  into  it,  and  give  them  a boil 
for  a minute  ; then  return  them  back  again 
into  the  bowl,  and  let  them  (land  other  three 
days  ; then  clarify  another  pound  of  fugar, 
arid  put  into  it  a chopin  of  frefh  galkens ; fet 
it  on  the  fire,  bruile  the  berries  well  in  it  with 
the  back  of  a fpoon,  and  give  them  a boil  for 
five  or  fix  minutes  ; then  put  this  jelly  thro’ 
a fearce,  and  fqueeze  the  berries  well  through 
.it ; then  take  out  the  preferved  gafkens,  and 
add  this  to  their  fyrup  ; give  it  a boil,  and 
fcum  it ; then  put  in  your  berries,  and  let  them 
boil  in  it  five  minutes.  Then  pot  them  up. 

I muff  recommend  the  ftoning  of  the  ber- 
ries, and  which  1' always  do  myfelf,  becaufe 
when  the  feeds  are  allowed  to  remain  in  them, 
( have  found  by  experience  that  they  not  on- 
ly hurt  the  berries,  and  difcolour  the  jelly, 
■d:  y • » > ; . ' ni  j.  ■ 1 •'buT 
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but  prevent  the  jelly  itfclf  from  getting  in  to 
make  them  plump,  which  adds  much  to  their 
beauty,  and' makes  them  keep  better. 

I mu  ft:  alfo  redommend  the  addition  of  the 
goofeberry  jelly,  as  it  both  helps  to  fill  up  the 
empty  berries,  and  makes  them  retain  their 
natural  flavour. 

Obferve  never  io  cover  up  jellies  or  preferves' 
of  any  kind , till  they  have  flood  at  leafi  twenty - 
four  hours.  ■ 

To  preferve  Red  Goofeberrics . ' 

Take  the  belt  Mogul  berries ; clip  off  the 
black  tops,  and  leave  the  (talks,  as  in  the  pre- 
ceding receipt;  take  equal  weightof  berries  and 
fingle-refin’d  fugar ; clarify  the  fugar  ; make 
a very  fmall  flit  in  the  berries  with  a pin  on 
the  fide,  to  let  the  fugar  go  through  them. 
When  the  fyrup  is  ready,  put  in  the  berries,- 
and  let  them  boil  till  the  fugar  is  quite  into 
the  heart  of  them,  and  become  tranfparent  ; 
then  take  them  up  with  a fkimmer ; put  them 
into  pots,  and  run  the  fyrup  through  a fearce, 
to  keep  out  the  feeds  ; put  the  fyrup  into  a 
pan  again,  and  let  it  boil  until  it  ropes  from 
the  fpoon  ; then  pour  it  on  the  berries;  don’t 
let  the  berries  boil  on  too  ftrong  a fire.  You 
may  put  them  into  glafles,  as  they  look  very 
fine. 

To  make  Goofeberry  Janu 

Take  the  fame  weight  of  powder-fugar  as 
©f  berries  put  in  the  berries,  ftrewing  the 
R 3 - fugar 


19*  PRESERVES,  PICKLES,  See.  Ch.  Vil!> 

fugar  over  them  as  you  put  them  in  ; pour 
half  a mutchkin  of  water  over  them  ; put 
them  on  a flow  fire  ; let  them  boil  flowly  a 
little  time;  fkim  them  as  clean  as  you  can  ; 
then  put  a quicker  fire  to  them  ; let  them 
boil  till  they  are  very  clear,  and  will  jelly* 
So  pot  them  up. 

Goof  cherry  felly. 

Fill  a ff-ore  jar  with  ripe  goofeberries  ; co- 
ver it  dole  up  with  paper ; put  it  in  a pot  of 
water ; let  them  boil  until  they  are  quite 
tender,  juft  as  you  do  black  currants ; then 
put  them  through  a fearce.  To  every  mutch- 
kin of  juice  take  a pound  of  fingle-refin’d  fu- 
gar;  clarify  it,  and  boil  it  candy-high  then- 
put  in  the  juice,  and  let  it  boil  till  it  jellies,- 
which  you  will  eafily  know  by  letting  a little 
of  it  cool  on  a faucer  ; take  off  any  feum  that 
rifes  from  the  fruit  before  you  pot  it  up. 

Another  way. 

Take  two  pints  of  dark  red  goofeberries  ; 
put  them  on  in  a brafs  pan,  with  a mutchkin 
of  water  ; mix  them  till  they  are  fealding  hot ; 
then  take  them  off;  put  them  through  a fearce, 
and  fqueeze  all  the  juiceout  of  them.  To  every 
mutchkin  of  juice  take  a pound  of  lump  fugar; 
beat  it ; mix  it  with  your  juice  ; fet  it  on  the- 
fire,  and  let  it  boil  for  fifteen  minutes,  taking 
off  the  feum  as  it  rifes.  Then  pot  it  up. 

I recommed  this  as  the  beft  and  eafiefl:  way 
ef  doing  this  jelly. 

To 
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To  preferve  Cherries. 

Take  two  pound  of  Morelia  cherries,  and 
cut  a piece  off  each  ftalk  ; prick  them,  with 
a,  fine  needle  ; then  clarify  two  pound  and  a 
half  of  fugarj  and  boil  it  candy  high  ; add  to 
it  a mutchkin  of  red  currant  juice,  and  allow 
one  pound  of  fugar  more  for  the  juice  to  be 
clarified  along  with  the  reft.  Let  it  boil  for 
five  minutes  after  the  juice  is  put  in,  and 
feum  it ; then  put  in  your  cherries,  and  let 
them  have  a covered  boiling  for  five  minutes 
more;  then  take  off  the  pan;  feum  it,  and 
let  it  ftand  for  ten  minutes  covered  up  with 
writing  paper  ; then  give  them  a boil  for  o- 
ther  ten  minutes,  and  lift  up  one  of  your 
cherries  by  the  ftalk.  When  you  fee  it  tranf- 
parent,  and  of  a fine  high  colour,  pot  them 
up, 

As  the  feafon  for  currants  is  moftly  over 
before  thefe  cherries  are  ready,  take  currant- 
jelly  to  fupply  the  place  of  the  juice,  and  al- 
low a pound  of  jelly  for  every  two  pound  of 
cherries.  Obferve,  that  white  currants  will 
anfwer  this  purpofe  as  well  as  red,  efpecially 
when  the  cherries  are  of  a dark  red. 

To  preferve  Cherries  with  Stalks  and  Leaves. 

Take  the  largeft  May-duke  cherries  ; ga- 
ther them  carefully  with  the  ftalks,  and  fome 
of  the  leaves  on  them  ; take  fome  ftrong  vi- 
negar, and  beat  a little  alum  in  it ; put  it  on 

the 
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the  fire,  and  let  it  boil ; then  dip  in  the  (talks 
and  leaves,  and  give  them  a little  boil  in  the 
vinegar,  (but  take  care  you  don’t  let  the 
cherries  touch  the  vinegar);  then  lav  them 
on  a fearce  to  dry  ; clarify  two  pounds  of 
double-refined  fugar.  While  the  fyrup  is 
boiling  hot,  dip  the  cherries,  (talks,  and  leaves 
ill  it.  When  they  are  fcalding  hot,  take 
them  out  again,  and  lay  them  on  the  fearce ; 
then  boil  up  the  fyrup  carldy  high  ; dip  the 
cherries  into  it  again  ; then  lay  them  again  on 
the  fearce  ; dry  them  in  the  fun,  or  in  a dry- 
ing (love  ; turn  them  frequently  whillt  on  the 
fearce. 

To  preferve  Apricots. 

Take  the  largeft  and  belt  you  can  get,  juft 
ripe  and  no  more  ; open  them  at  the  crefs 
with  a knife,  and  thrud  out  the  (lone  with  a 
bodkin  ; pare  them  as  thin  as  you  can.  To 
every  pound  of  apricots  take  a pound  and  a 
half  of  fine  fugar.  As  you  pare  them,  drew 
fome  pounded  fugar  on  them  ; clarify  the  re- 
mainder of  the  fugar  ; put  the  apricots  in  the 
fyrup*,  and  let  them  lie  till  the  fyrup  is  almod 
cold  ; then  put  them  oil  a flow  fire,  and  let 
them  finuner  a little  ; cover  them  with  white 
paper ; fet  them  off  the  fire,  and  let  them 
dand  until  they  are  almod  cold ; then  put 
them  on  again,  and  bring  them  to  a fimrner  ; 
repeat  this  three  or  four  times,  letting  them 
be  almod  cold  before  you  put  them  on  ; by 
this  time  the  fugar  will  be  well  incorporate 

with 
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with  them  ; then  put  them  on,  and  bring  them 
to  a boil  ; let  them  boil  until  they  are  quite 
tranfparent.  If  you  choofe  you  may  blanch 
the  kernels,  and  put  them  in  among!!  them  a^ 
the  la!t  boiling.  So  pot  them  up. 

To  make  Apricot  Jam . 

Stone  and  pare  the  apricots ; take  equal 
weight  of  fugar  and  fruit ; clarify  the  fugar, 
and  boil  it  candy  height ; put  in  the  apricots, 
and  let  them  boil  very  thick,  until  they  are 
well  broke.  You  may  bruife  them  with  a 
fpoon  as  they  boil : you  may  boil  a little  white 
currant-jelly  with  them,  for  they  are  much 
the  better  of  it ; blanch. the  kernels,  and  mix 
with  them  juft  before  you  take  them  off- 
This  makes  very  fine  tarts. 

To  prefer vc  Green  Gauge  Plumbs. 

Pluck  the  plumbs  when  full  grown,  with 
the  ftalk  at  each,  and  a leaf,  if  you  can  ; let 
them  lie  in  cold  water  twenty -four  hours';  take 
them  out  of  that  water ; put  two  or  three 
green-kail  blades  in  the  bottom  of  a clean 
brafs  pan  ; put  in  the  fruit,  with  as  much  wa- 
ter as  will  wholly  cover  them  ; ftrew  a little 
pounded  alum  amongft  them  ; put  them  on  a 
clear  fire  ; and  when  they  rife  to  the  top, 
take  them  out,  and  put  them  in  a bowl,  with 
a little  warm  water  about  them  ; clean  the  pan 
again  ; put  in  a frefir  green-kail  blade  into  it; 
put  as  much  boiling  water  on  them  as  will 
cover  them,  with  a little  more  pounded  alum; 

1 • ' cover 
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cover  them  with  a doth ; let  them  hand  a 
quarter  of  an  hour  ; take  them  out  of  the  wa- 
ter ; weigh  them,  and  take  equal  weight  of 
double-refined  fugar  ; pound  the  fugar  ; clean 
the  pan  again  ; put  in  the  fruit,  and  hrew  the 
pounded  fugar  alongh  them,  and  a little  wa- 
ter ; let  it  on  a clear  fire,  and  let  it  fimmer 
and  boil  flowly,  until  the  fruit  is  green  and 
tranfparent ; put  the  fruit  in  pots  ; boil  the 
fyrup  a little  longer ; and  when  it  is  cold, 
pour  it  on  the  fruit ; let  them  hand  two  or 
three  days  ; then  pour  off  the  fyrlip  ; boil  it 
up  with  more  fugar  to  a hrong  fmooth  fy- 
rup : when  it  is  cold,  pour  it  on  the  fruit, 
and  clofe  them  up,  and  as  the  fkin  will  fhrivel 
down,  you  muh  take  it  gently  off. 

Another  way.  - 

Green  them'  as  before.  Then  clarify  a 
pound  and  a quarter  of  fingle-refined  fugar 
for  each  pound  of  plumbs  ; put  your  plumbs 
in  ajar,  and  when  the  fyrup  is  almoh  cold, 
pour  it  over  them,  and  put  a weight  on  the 
top  to  keep  them  down  in  the  fyrup  ; then 
let  them  hand  for  two  or  three  days,  when' 
you  will  fee  the  fyrup  very  thin  ; then  boil  it 
up  again,  and  pour  it  on  the  plumbs  as  be- 
fore ; repeat  this  till  you  fee  your  fyrup  very 
thick,  and  the  plumbs  tranfparent ; then  put 
on  the  fyrup  ; give  it  a boil,  and  feurti  it ; 
then  put  in  your  plumbs ; let  them  boil  for 
three  minutes,  and  pot  them  up. 
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To  prefer vc  Magnum  Plumbs. 

Take  the  plumbs  before  they  are  too  ripe, 
and  give  them  a flit  on. the  hollow  fide  with 

O ■ *■  i ^ _ 

a pen-knife,  and  prick  them  with  a pin  ; take 
fealding  hot  water, -and  put  a little  fugar  in  it ; 
put  in  the  plumbs-,  cover  them  clofe  up,  and 
fet  them  on  a flow  fire  to  flmmer  ; take  them, 
off,  and  let  them  hand  a little ; put  them  on 
the  fife  again  to  fimmer,  but  take  care  they 
do  not  break ; clarify  as  much  fugar ,as  will 
cover  the  plumbs,  and  boil  it  to  candy-height: 
when  the  plumbs  are  pretty  tender,  take 
them,  out  of  that  liquor,  and  put  them  amongft 
the  fyrup  when  it  is  almoft  cold,  till  they  are 
very  tranfparent ; Ikim  them,  and  take  them 
off;  let  them  hand  about  two  hours ; then 
■fet  them  on,  and  give  them  another  boil ; 
put  them  in  pots  or  glaffes ; boil. up  the  fyrup 
very  thick,  and  when  it  is  cold  pour  it  over 
the  plumbs. 

To  keep  common  Plumbs  for  Tarls. 

Put  the  plumbs  into  a narrow-mouth’d 
Jtone-jar.  To  every  twelve  pounds  of  plumbs 
take  feven  pounds  of  raw  fugar,  and  ftrew  it 
in  amongft  the  plumbs  as  you  put  them  in 
the  jar  ; tie  up  the  mouth  of  the  pot  very 
clofe  with  feveral  folds  of  paper ; put  them 
into  a flow  oven,  and  let  them  hand  until  the 
fugar  has  quite  penetrated  them,  and  then 
they  are  enough. 

Tt 
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Put  the  peaches  intOeboil’-d  water,  but 
don’t  let  them  boil;  -take  them  out,  arid  put 
them  -into  cold  water  ; then  lay  them.between 
two  cloths  to  dry;  To  every  dozen  df- peach- 
es clarify  a pound  of  fugar ; when  you  take 
the  peaches  out  of.  the  cloth,  prick  them 
with  a pin  ; put  them  into  a clofe-mouth’d 
jar  ; and  when  the  fyrup  is  cold,  pour  it  over 
them,  and  fill  up  the  jar  with  brandy  ; put  a 
wet  bladder  on  the  mouth  of  the  jar,  and  tie 
leather  above  it. 


To  preferve  Pears. 

Take  the  bell  prefervmg pears  new  pluck’d; 
make  a fmall  hole  at  the  back  end  with  a 
fmall  ivory  bodkin,  and  pick  cut  the  feeds ; 
pare  them  very  thin  ; weigh  them,  and  take 
equal  weight  of  fine  fugar  ; take  half  a mutch- 
kin  of  the  water  that  boil’d  the  pears  to  each 
pound  of  -fugar ; clarify  it,  and  put  in  the 
pears ; let  them  boil  until  they  are  fob. 
When  you  put  the  pears  into  pots,  boil  up 
the  fyrup  again,  and  pour  it  over  them : 
when  it  is  quite  cold,  put  a clove  into  every 
pear  where  the  eye  was  cut  out ; cover  them 
with  the  jelly  of  apples,  and  fo  pot  them  up. 

To  prefer ve  Pears  red. 

Take  the  larged  pound-pears  w Iren-  full 
ripe  ; pare  them,  and  put  them  into  as  much 
Water  as  will  cover  them ; pound  a drqp-  or 

two 
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two  of  cdchineal,  and  put  it  ifitd  the  Water ; 
k;  them  boil  till  they  are  tender ; keep  them 
clofe  covered  while  the  fyrup  is  making ; 
weigh  them,  and  take  equal  weight  of  fugar  9 
clarify  it;  then  put  in  the  pears;  fqueeze  the 
juice  of  a lemon  amongft  the  fyrup,  and  cut 
the  thin  paring  of  the  lemon  as  frnall  as  you 
can,  and  put  it  in  : let  them  boil  until  they 
are  red  and  tranfparent ; then  put  them  into 
pots,  and  when  the  fyrup  is  cold,  pour  it  6- 
ver  them  ; cover  them  witli  the  jelly  of  red 
goofeberries ; pick  out  the  feeds,  as  in  the 
preceding  receipt,  and  put  a clove  into  every 
pear. 

Apple  Jelly. 

Pare  a dozen  of  good  tart  apples  ; take  a 
pint  of  water ; cut  the  apples  in  very  fmall 
bits,  and  throw  them  into  the  water  as  you 
cut  them,  to  preferve  their  colour  ; let  them 
boil  until  the  whole  fubftance  is  out  of  them, 
and  the  water  half  wafted  ; then  put  it  into  a 
hair-fearce  ; let  them  {land  until  all  the  water 
is  drain’d  from  them.  To  every  miitchkin 
of  the  liquor  take  a pound  of  fine  fugar  ; caff 
the  white  of  an  egg  or  two,  and  put  in  amongft 
the  fugar  and  liquor  ; put  them  ou  the  fire, 
and  keep  them  ftirring  until  die  fugar  is  melt- 
ed : when  it  boils  a while,  take  off  the  feum, 
and  put  in  the  juice  of  a lemon  or  two1,  as  you 
like  it  of  tartnefs.  You  may  boil  in  a piecd 
of  the  rhind  along  with  them;  let  it  boil  until 
it  jelly,  which  you  will  know  by  putting  a 

S little 
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little  of  it  on  a {aucer  to  cool  ; take  all  the 
fcuni  clean  off,  and  take  out  the  lemon.  So 
pot  it  up. 

Chip  and  felly  of  Apples. 

• ■ 

Prepare  the  apples  in  the  fame  way  as  in 
the  foregoing  receipt  for  the  jelly  ; pare  the 
apples,  cut  them  in  dices,  and  then  cut  the 
ffiees  into  long  chips  (as  you  do  the  chip 
marmalade);  put  them  amongft  cold  water. 
You  may  weigh  two.  pounds  of  apples  before 
you  pare  them.  To  each  chopiu  of  juice  al- 
low'two  pounds  of  fine  fugar,  and  a pound 
and  a half  for  the  two  pounds  of  chips  ;.  put 
on  all  the  fugar  and  juice;  clarify  it  with  eggs 
as  you  do  the  jelly  ; when  the  fyrup  is  well 
fcumnied,  fqueeze  in  the  juice  of  three  lemons.; 
put  in  it  fome  of  the  parings  of  the  lemons ; 
drtjtin  the  water  from  the  chips,  and  put  them 
ijUto.  the  fyrup  ; let  them  boil  until  the  chips 
are  quite  tranfparent.  You  muff  be  fure  that 
they  are  very  firm  apples.  The  true  leading- 
tqn,  or  the  pippins,  anfwer  very  well.  This 
is  a very  pretty  preferve,  either  in  glaffes  or 
for  fine  tarts. 

-1  ■ To  prefer-ve  Apples  green. 

i . ) 

Take  the  large  coddlings,  or  any  other 
hard  green  apple,  newly  pulled;  cut  them 
in  quarters,  and  cut  out  the  core;  put 
them  into  a brafs  .pan,  with  ’liard  water,  and 
a little  pounded  alum  ; turn  the  gryeu  lide 
downmoff  ; let  them  funmer  op  a flow  m v\, 


Ch.  VIII.  PRESERVES,  PICKLES,' &c.  2c  f 

tut  don’t  let  them  boll ; they  arc  enough 
when  yon  take  off  the  fkrrt  without  any  of 
the  fruit  adhering  to  it ; and  after  they  are 
all  peeled j.  •.'.put  them  on  again  with  the 
fame  water,  and  two  ounces  of  fugar  ; keep 
down  the  green  fide,  and  let  them'  li'mnitr 
gently  for  a little  while  put  them'  on  and  off 
they  life' -until  the  turn  again  ; they  mud  not 
be  long  at  a time  on  the  fire,  as  they  would 
be  too  loft  | take  out  the  apples  front  the 
liqtior,  and  lay  them  on  a difhf  To  every 
pound  of  apples  clarify  a pound  bffine  fugarh 
when  the  fyrup  is  ready  put  in  the  apples,  and 
give  thbin  a quick  boil,  till  they  are  rranfpa- 
rent ; take  them  out  of  the  fyrup,  and  boil  ie 
pretty  thick.  When  the  apples  and  fyrup 
are  cold,  put  them  into  pots  ; let  them  Hand 
font e days,  and  if  the  fyrup  is  turned  thin, 
pour  it  off  the  apples ; give  it  aboil,  and  then 
give  the  apples  a boil  in  it ; when  they  are  cold, 
put  them  into  pots,  and  clofe  them  up.  You  may 
look  at  them  in  a fortnight  after;  and  if  the 
fyrup  is  turned  thin,  boil  it  up  again  as  before. 

apples  in  Syrup. 

Take  firm  round  apples,  and  take  out  the 
cores  ; pare  them,  and  throw  them  into  cold 
water  as  you  pare  them  - clarify  as  much  fine 
•fiugar  as  will  cover  them  ; put  them  into  the 
fyrup,  and  let  it  boil  over  them  ; place 
them  neatly  in  a China  cliffy  and  pour  the  fy- 
rup about  them  ; put  in  the  juice  of  a lemon 
when  the  fyrup  is  clarified.  'Jf  you  have  any 

preserved 
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•preferred  barberries,  you  may  put  m two  or 
three  fprigs  of  them  on  the  top  of  the  ap^- 
pies.  This  is  a very  pretty  difh  for  prefear 
u£c\ 

Hinrifth  i rj  .4[ I [yyn  hfrrrAn  ~ - .,ih. 

. . ' i To  preferve  Cucumbers. 

Take  a dozen  of  the  greened  and  firmed 
large  cucumbers  you  can  get,  and  day  them 
jn  a pickle  of  fait  and  water,  allowing  half,  a 
pound  of  fait  to  the  dozen  of  cucumbers;  Let 
them  lie  in  this  pickle  four  days  ; then  take 
them  out,  and  lay  them  in  plenty  of  frefh  wa- 
ter for  two  days,  with  a plate  above  them  to 
keep  them  down  in  the  water ; then  cover 
the  bottom  of  a pan,  with  green  kail  blades, 
lay  in  your,  cucumbers,  and  drew  over  them 
jhalf  an  ounce  of  pounded  alum  ; cover  them 
up  clofe  with  more  green  kail  blades ; fet  them 
jon  the  fire,  and  give  them  a feald. ; then  take 
them  off,  and  let  them  (land  till  they  be  cold, 
and  repeat  this  operation  of  fealding  aud  cool- 
ing them,  till  you  fee  them  begin  to  look 
greenifh.  Then  take  them  out,  and  change 
both  the  water  and  blades,  but  put  in  no  more 
alum,  and  give  them  a boil  for  fix  or  feven 
minutes  ; then  take  up  your  cucumbers  care- 
fully, and  cut  a fmall  piece  out  of  the  flat  fide 
of  each  of  them,  and  with  the  fmall  eDd  of  a 
.tea  fpoon  ferape  out  the  pulp  and  feeds;  then 
dry. them  between  the  folds  of  a cloth,  and  da? 
fon  them  in  the  inf  de  with  whole  white  pepper* 
thin  parings  of  lemon,  diced  ginger,  and.fome 
blades  of  mace  mhxed  together;  then  put  in 
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the  pieces  you  cut  out  of  the  cucumbers,  and 
fatten  them  with  a threa'd  fo  as  to  prevent  the 
feafonings  from  getting  out  ; ' then,  weigh  the 
cucumbers,  and  for  each  pound  of  them  clia- 
rify  one  pound  and  a half  of  double-rcfm’d 
fugar,  and  when  this  fyrup  is  almoft  cold  pour 
it  over  them,  covering  them  with  a plate  to 
hold  them  down  in  it  ; let  them  lie  in  the  fyi- 
rup  three  days ; then  lift  out  your  cucumbers; 
put  your  fyrup  through  a fearce,  and  give  it 
a good  boil,  taking  care  to  feum  it  well,  and. 
when  it  is  near  cold  pour  it  again  on  die  cu- 
cumbers, and  about  fix  days  after  repeat  this 
again;  then  take  them  out  of  the  fyrup,  and 
fqueeze  into  it  the  juice  of  four  lemons,  ad- 
ding all  the  other  feafonings  above  mention- 
ed ; then  fet  the  fyrup  on  the  fire,  and  when 
it  comes  a boil  put  in  your  cucumbers,  and 
give  them  a boil  for  fix  or  feven  minutes^ 
then  take  them  out,  and  pot  them  up  for  ufe; 
This  is  one  of  the  moll  beautiful  and  richett 
preferves  we  have,  and  may.  be  fent  to  table 
either  in  glafles  or  in  alfets,  either  cut  or 
whole.  If  the  cucumbers  are  very  large,  fip'lit 
them  long  ways,  take  out  the  pulp,  and  do  as 
above  dire&ed. 

To  preferve  Melons . 

Take  die  melons  before  they  are  quite  ripe,, 
and  lay  them  in  fait  and  water  two  days ; take 
them  out  of  that  pickle,  and  lay  them  in  cold 
clean  water  another  day  ; green  them  die 
fame  way  as  the  preferved  cucumbers  : when 

S 3,  they 
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they  are  green’d,  cut  a fmall  bit  oyt  of  one  of 
the  ends,  and  fco'op  out  all  t-he-  pulp.  Do  the 
fyrup  the  fame  way  as  for  the  cucumbers  ; let 
it  be  ■quite  cold  before  you  put  it  on  the  me- 
lons throw  in  a good  deal  of  lemon-peel,  cafia 
buds,  and  fome  diced  ginger  amongft  the  fy- 
rup ; and  the  laft  boiling  you  give  it,  put  in 
fome  of  the  juice  of  lemon. 

To  prsjl  rve  green  Almonds . 

Pluck  the  almonds  when  not  full  grown, 
but  fo  tender  that  a pin  will-  pierce  through 
them  ; rub  them  with  a clean  cloth,  and  put 
them  into  boiling  water  for  three  or  four  mi- 
nutes, until  the  outer  fkin  will  rub  off  with  a 
cloth  ; have  ready  fome  thick  fyrup,  and  put 
the.almonds  in  it,  and  let  them  boil  two  mi- 
nutes ; take  them  out  of  the  fyrup,  boil 
it.  a little  longer,  and  pour  it  on  them; 
repeat  the  bailing  of  the  fyrup  five  or  fix 
days,  until  it  remains  thick  on  them,  and 
has  penetrated  into  them.  Boil  fome  rock 
alum  in  the  water. 

A 11  green  and  white  prefer  ves  muff  be  done 
with  double-refin’d  fugar,  elfe  they  won’t  be 
pretty.  Another  thing  to  be  minded  is.  that 
there  is  no  other  pans  fit  for  preferring  or 
pickling  but  bell-metal'  or  brafs  ones,  and  thefe 
muff  always  be  clean  fcour’d  before  you  ufe 
them.' 

Tt 
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To  prefer -vc  Burberries. 

Take  the  largeft  and  fmeft  fprrgs  of  bar- 
berries you  can  get,  lay  them  carefully  in'  a 
ftone  flat-bottom’d  pot;  clarify  as-  much,  fine 
fiigar  as-  will  cover  them  : when  the  fyrup  is 
cold,  pour  it  over  them  ; let  it  ftand  until  the 
fyrup  becomes  thin  ; then  pour  it  off  them; 
and  add  more  fugar  to  it,  and.bo.il  k. to  a pret- 
ty ftrong  fyrup  ; when  cold,  pour  it  over  them 
again,  which  you  muff  repeat  untff  the  fyrup 
is  incorporated  with  the  berries,  and: that  they 
ate  tranfparent,  and  the  fyrup  remains  thk-fe 
about  them;  then  pot  them  tip  for  ufe.  When' 
you  ufe  them,  take  them  up  in  whole  fprigs 
put  them  into  glaflfes  with  the  fyrup  about  > 
them ; they  look  very  pretty.  They  are  a 
very  pretty  garniffting  for  milk-difiies. 

Be  fure  to  put  paper  dipped  in  fpirits  clofe' 
on  all  preferves,  or  in  fine  oil,  which  is  rather 
better  for  keeping  them  front  candying-  than  1 
the  fpirits  ; Eake  care  not  to.  keep  them  in  3 
damp  place,  nor  in  a place  too,  drying. 

K ...  ■ Jfemqn  or  Orange  fyrup.  , 

For  every  mutchkin  of  juice,  clarify  a pound 
and  a half  fugar  ; fet  it  on  the  fire,  and  let  in 
boil  for  ten  minutes,  adding  to  it  fome  of  the  ' 
thin  parings;  then  take  it  off,  and  when  it  is 
cold,  bottle-  it.  iip  fob  ufe;;  thibanfwcrs  for  al- 
moft  every  purpofe  for  which  the  juice  of  thefe  ■ » 
ff nits  are  ufed,  and  is  always  ready  when/ 

thefe 
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tliefe  cannot  be  had.  When  mixed  with  wai- 
ter it  is  an  excellent  cooling  drink  in' fummer. 
It  will  keep  a long  time. 

i : Syrup  of  Clove-  fulyfower.  • 

Gut  all  the  white  ends  off  them.  To  every 
pound  of  flowers  put  on  a chopin  of  water, 
and  about  a dozen  of  cloves  ; put  them  into 
a flone  pot,  and  tie  them  clofe  up  with  paper, 
and  put  it  into  a pot  of  cold  water  ; let  it  btvl 
about  them  for  five  or  fix  hours  ; take  care 
the  water  does  not  boil  into  them  ; then  take 
them  out,  and  fqueeze  them  through  a clean 
cloth.  To  every  mutchkin  of  juice  take  a 
pound  of  fine  fugar  ; put  in  the  white  of  an 
egg  to  clarify  it ; feum  rt  very  well  as  it  boils 
up  ; when  cold,  bottle  it  up. 

. . Syrup  of  Vi  Jets. 

Pick  them  off  the  fialks.  To  every  pound' 
of  violets  pour  on  a mutchkin  of  boiling  wa- 
ter ; cover  them  up  clofe,  and  let  them  fiand' 
for  twenty-four  hours  ; then  flrain  it.  For  e- 
very  mutchkin  of  juice  take  two  pounds  of 
double-refin’d  fugar,  pounded  and  lifted,  and 
put  it  in  by  degrees  ; and  when  the  fugar  is 
quite  difiolved,  bottle  it  up. 

Syrup  of  Pale  Rofes. 

Fill  an  earthen  pot  with  rofes  ; pour  boil- 
ing water  over  them  ; cover  them  up  and  let 
them,  (land  all  next  day  5 flrain  them  through 

T'  Iff  a: 
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a clean  cloth,  and  add  as  many  frefh  rofes  to 
the  liquor  as. you  had  before  ; fet  them  on  the 
fire,  and  let  them  boil  until  they  are  flrong  ; 
then  flrain  it.  To  every  mutchkin  of  juice 
take  a pound  of  ‘fine  fugar,  and  mi.v  it  in  with 
the  juice  ; put  in  the  white  of  an  egg  or  t wo 
tp  clarify  it ; then  put  it  on  the  lire  to  boil ; 
it  muft  not  boil  too  long  ; fcum  it  very  well, 
and  when  cold ‘bottle  it  up. 

Syrup  of  Maidenhair.  > 

. Take  half  a pound  of  maidenhair,  and  half, 
a pound  of  liquorice-ffcick  ; peel  off  the  fkin3, 
and  flice  it  down;  take  an  ounce  of  tiihlago  ; 
put  them  all  into  a pot  of  cold  water  \ fet  it 
on  the  five,  and  let  it  boil  for  feven  or  eight, 
hours ; then  ftrain  it  through  a.  cloth..  To  c» 
very  mutchkin  of  juice  take  a pound  of  white 
fugar-candy ; clarify  it  with  the  white  of  an 
egg  ; let  it  boil  well ; fcum  it,  and  when  cold 
bottle  it  up. 

Syrup  of  Turnip * 

Wafh  the  turnip  very  clean,  and  dry  them 
with  a cloth  ; grate  them  down,  and  drain 
them  through  a clean  cloth.  To  every 
mutchkin  of  juice  take  a pound  of  fugar-can-; 
dy  ; clarify  it  with  the  white  of  an  egg  ; let 
it  boil  well ; fcum  it g and  when  cold  bottle 
it  up, 
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Syrup  of  Nettles. 

Take  the  red  nettles  in  the  fpring  of  the 
year;  pick  and  wafh  them  very  clean  through 
two  or  three  waters ; beat  them  hi  a mortar, 
and  fqueeze  out  the  juice ; let  it  hand  twen- 
ty-four hours  to  fettle  ; then  pour  all  the 
clear  juice  from  the  grounds.  To  every 
mutchkin  of  juice  take  a pound  of  fugar-can- 
dy,  and  clarify  it;  boil  and  fcum  it,  and  when 
cold  bottle  it  up. 

Conferve  of  Rofes. 

Take  the  buds  of  the  true  fcarlet  rofes  ; 
clip  off  all  the  red  part.  To  each  pound 
of  rofes  beat  and  lift  two  pounds  of  fine  fu- 
gar ; pound  the  rofes  very  well  in  a marble 
mortar ; then  flir  in  the  fugar  by  degrees, 
and  continue  pounding  until  all  the  fugar  is 
thoroughly  incorporated  with  the  rofes.  If 
you  think  it  too  thin,  add  more  fugar,  until 
they  will  receive  no  more. 

To  make  Cinnamon  Tablet . 

Prepare  your  fugar  in  every  pe<ff  as  in 
the  receipt  for  candying  friths,'  page  1 68. 
Then  take  your  pan  off  the  fire,  and  to  every 
pound  of  fugar,  take  a fixpence  worth  of  the 
oil  of  cinnamon,  if  you  want  the  tablet  very 
fine,  if  not,  half  an  ounce  of  ground  cinnamon 
will  anfwer  ; mix  it  very  well  among  your  can- 
died fugar,  and  grind  it  on  the  fide  of  the 
pan.’  . Have  a marble  flap,  or  fmooth  flat 
T Hone 
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Hone  ready  rub’d  over  with  a little  of  the  oil 
of  almonds,  or  fweet  butter;  pour  your  tablet 
upon  it,  and  when  it  has. flood  fome  tim.e,  feore 
it  lightly  with  a knife  into,  fquares ; and  when 
it  is  quite  firm,  draw  it  off  gently 


Ginger  Tablet. 

- * - . ' - rjj  l yj 

This  , is  done  in  the  very  fame  way  as  the  or 
tber,  only  to  the  pound  of  fugar,  in  place  of 
cinnamon,  take  half  an  ounce  of  ginger  finely 
beat  and  lifted,  and  finilh  it  off  as  before. 


Barley  Sugar. 

.Boil  a pound  of  fingle-refined  fugar^-  to 
what  is  called  crackling  height,  which  is  ^ 
higher  degree  than  blowing.  The  way  tp 
know  it  is  to  dip  a fmatl  bit  of  Hick  in  colcji 
water ; then  dip  the  Hick  in  the  boiling  fur 
gar,  and  try  it  with  your  teeth  ; if  it  Hicks  to 
them  like  glue  it  is  not  enough,  but  when  \\ 
cracks  in  your  teeth,  take  it  off,  and  pour  it 
upon  your  Hone,  (remembering  always  to 
have  the  Hone  rubbed  over  with  a little  fine 
oil,  or  fweet  butter);  then  as  quick  as  you 
can,  dov;  u up,  and  cut  it  with  a pair  of 
lyg  fciffars  give  it  a roll  or  a twifi,  as  you 
choofc.  In  boiling  fugar  to  this  height  it  is 
apt  to  fly  very  furioully,  therefore  to  prevent 
the  lofs  of  your  fugar,  put  into  it  the  fmalleff 
bit  of  frefli  butter,  which  will  at  once  give  it 
a check. 

H ;you  wifli  to  have  it  of  the  permacetti 
hiud,  take  a quarter  of  an  ounce  of  perma- 
. , cetti 
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cetti  to  the  pound. of  fugar,  ajubgive  it  a beat; 
then  put  the  half  of  k among  your  fugar,  and 
ffrew  the  other  half  of  it  upon  that  part  of 
the  if  one  you  mean  to  pour  your  fugar  on, 
and  fmooth  it  down  with  a hot  iron.  In  this 
cafe  you  have  no  oocafion  to  ufe  either  oil 
or  butter,  as  the  permacetti  prevents  both  the 
fegar  from  fly tug  over  the  pan,  and  at  the 
fame  time  writ  make  it  come  eafily  off  the 
ftane. 

Again,  if  you  chaofe  to  have  your  barley- 
fugar  of  the  lemon  kind,  grate  a large  lemon, 
or  two  fmall  ones,  to  each  pound  of  fugar  ; 
dry  die  grate  in  an  oven,  or  before  the  fire, 
and  when  you  have  poured  it  out  upon  the 
ffone,  flrew  it  over  it ; then  fold  it  double, 
and  finifb  it  as  above  directed. 

To  make  a Glaring  for  a Seed  or  Plumb  Cake. 

Pound  and  fift'  one  pound  of  double-refin’d 
fugar  ; cart  the  whites  of  three  fmall  eggs  to 
a irvow  ; mix  the  fugar  gradually  among  the 
Whites  ; cat  alt  together,  with  your  whiff, 
till  it  becomes  white  and  fmooth,  which  will 
take  about  three  quarters  of  an- hour  ; add  to 
it  a little  gurn  ivater.  When  your  cake  is 
ready  draw  it  to  the  mouth  of  the  oven;  then 
take  a broad  pointed  knife,  and  lay  the  gla- 
zing all  over  the  top  and  fides  of  the  cake. 

ff  you  choofe  to  ornament  your  cake,  put 
a crown  in  the  middle,  and  other  fmall  fancy 
figures  on  the  top,  waving  fmall  flieUs  up  and 

down 
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dowu  the’  iide's  of  itj  and  put  a bur/c h'^fJ arti- 
ficial flowers -of  different  colours  fo  as.  to -lland 
within  tlie  crown  ; the  crown,  figures,  arid 
fhcfis  are  made  of  fugar  pafte,  the  flowers 
arid  leaves  of  different  coloured  prifte,  and  the 
fhdks' of  lemon' peel.  The  three  Trll  articles 
are- 'fold  reafonablyirrthe  confectioners  /hops, 
and  the  others  you  can  eafily  do  yourfelves 
according  to  fancy,  after  being  taught  the  me- 
thod of  making  pa'ltes,  arid  cutting  them  out. 

T?  mango  Cucumbers . ' ■. 

Take  n dozen  of  middle  fizeci  large  encum- 
bers, green  and  firm;  lay  them  in  a pickle  of 
fait  and  water,  as  ft-rong  as  to  bear  an  egg,  for 
eight  days,  changing  this  pickle  twice  in  that' 
time.  Then  cover  the  bottom  of  a brafs  pan 
with  green  kail  blades ; lay  in  your  cucum- 
bers, and  cover  them  with  half  vinegar  and 
half  water,  and  throw  in  amongll  them  half 
an  ounce  of  beat  ’alum  ; cover  them  with  a 
large  kail  blade,  and  put  them  011  the  fire  til! 
the  pickle  is  almofl  fealding  hot;  take  them  off,  • 
and  let  them  ftand  till  they  are  aim  oft  cold  ; 
then  fet  them  on  the  fire  again,  and  give  them 
another  flight  feald,  repeating  the  fame  till 
you  find  them  .begin  to  change  colour,  which 
will  take  near  a whole  day  ; then  take  out 
your  cucumbers,  and  after  having  cleaned 
your  pan.  put  frdh  blades  in  the  bottom  of  it, 
and; lay  ;h  your  cucumbers  ; pour  boiling  wa- 
iver on  fhafcr.ji  and  half 1 a,  aa?tebkio  of  more 
tviufgar,  but  110  alum  ; cover  them  with  a 
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blade,  and  give  them  a boil  for,  fix  or  feven 
minutes  ; then  take  up  the  cucumbers,  and 
cut  a fmall  piece  out  of  the  flat  fide  of  them, 
and  with  the  fliank  of  a tea-fpoon,  fcoop  out 
the  logfe  pulp  and  feeds  ; lay  them  betwixt 
the  folds  of  a cloth;  and  for  feafoning,  take  a 
quarter  a pound  of  muilard  feed,  an  ounce  of 
black  pepper,  an  ounce  of  Jamaica  pepper,, 
two  nutmegs  broke,  an  ounce  of  ginger  fcra- 
ppd  and  diced,  half  an  ounce  of  cloves,  and 
foine  heads  of  garlick  peeled  and  diced  down ; 
mix  thefe  all  well  together,  and  fill  up  your 
mangos  with  it;  putin  the  pieces  you  cut 
out,  and  faflen  them  with  a thread  ; then  lay 
them  in  your  pickling  can,  with  fome  pieces 
of  horfe  raddilh;  boil  one  pint  of  good  vine- 
gar, throw  into  it  a handful  of  fait,  and  what 
fpices  remained  over  filling  your  mangos ; pour 
it  boiling  hot  over  them,  taking  care  that  they 
be  well  covered  with  it.  Cover  your  can 
with  a cloth  to  keep  in  the  fleam,  and  next 
day  tie  the  mouth  of  it  up  with  bladder  or 
• leather 

To  pickle  fmall  Cucumbers  and  Kidney  Beans ; 

Take  four  dozen  of  cucumbers,  and  one 
half  forpet  of  beans ; lay  them  four  days  in' a 
llrong  pickle  of  fait  and  water,  and  green 
them  as  in  the  lad  receipt;  then  boil  a pint  of 
vinegar  with  a handful  of  fait,  halt  an  ounce 
of  black,  and  half  an  ounce  of  Jamaica  pep- 
per, half  an  ounce  of  ginger,  a quarter  y,n 
.ounce  of  cloves,  and  a nutmeg  braise  in.  pm- 
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ces.  Give  thefe  a boil  for  a minute  or  two; 
pour  it  dire&Iy  over  your  pickles,  and  cover 
them  as  before. 

Samphire,  raddijh  pods,,  the  feed  of  Indian 
crejfes\  and  all  other  preen  pickles,  may  be  done 
the  fame  wr:\\ 

To  pickle  Walnuts  green  full  grown. 

Take  a hundred  full  grown  walnuts  before 
the  (hells  begin  to  turn  hard,  which  you  will 
know  by  a pin  eafily  piercing  them  ; lay  them 
in  a firdng  piclcle  of  fait  and  water  'for  nine 
days,  changing  this  pickle  three  times  in  that 
fpace ; then  take  them  out  of  it,  and  prick 
each  walnut  with  a pin  ; then  lay  a kail  blade 
in  the  bottom  of  a pan,  and  above  it  your  wal- 
nuts, covering  them  with  plenty  of  water,  and 
laying  a blade  over  all ; put  them  on  the  lire, 
and  let  them  be  no  warmer  than  you  can  hold 
your  hand  amorigft  them  a few  moments;  then 
take  them  off,  and  repeat  this  heating  tw.o 
three  times,  and  when  the  water  turns  black, 
pour  it  off,  change  your  blades,  and  pour  a 
kettle  of  warm  water  over  them;  then  fen 
them  on  a flow  f re,  and  when  you  find  that 
the  outerfkin  of  your  walnuts  will  eafily  ferape 
c!F,  take  them  off'  the  fire,  and  as  you  ferape 
them,  rub  them  fmooth  with  a towl$  and  throw 
them  into  a jar  of  warm  water ; then  boil  a 
pint  of  flrong  vinegar,  wiih  a handful  of  fait, 
half  an  ounce  of  black,  and  half  an  ounce  of 
Jamaica  pepper,  half  an  ounce  of  ginger,  a 
quarter  of  an  ounce  of  cloves,  and  a nutmeg 
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broke  in  pieces ; .when  .it  lias  boiled  two 
three  minutes,  pour  it  into  a can  to  cool,  and 
when  i.t  is  cold,  put  it  in  your  jar,  and  iay 
your  walnuts,  after  you  have  dried  and-fmooth- 
ed  them,  in  anrorigil  it,  and  cover  them  u-p 
for  ufe. 

To  pickle  Walnuts  black. 

Take  full-grown  walnuts  before  the  Tells 
turn  .hard,  fo  that  you  can  run  a pin  e airly 
through  them  ; prick  every  nut  with  a big 
pin  ; boil  a pickle  of  fait  and  water  fo  ftrong 
as  to  bear  an  egg  ; feum  it  when  it  boils,. and 
pour  it  hot  on  the  nuts ; lay  a weight  on 
them  to  hold  them  down,  and  every  four 
days  make  a new  pickle  as  ftrong  as  the  firft ; 
continuing  fo  doing  for  four  or  five  times  ; 
and  when  you  take  them  out  of  the  laft  brine, 
rub  each  nut  with  a clean  coarfe  cloth  ; boil 
a.s  much  ftrong  vinegar  as  will  cover  them  -; 
take  fome  black  and  Jamaica  pepper,  cloves, 
and  mace,  two  or  three  nutmegs,  a piece 
of  ginger  and  a piece  of  horle-raddith, 
three  or  four  .fpoonfuls  of  mull  a rd -feed, 
and  a few  cloves  oi  garlicky  ftrew  in  the 
fpices  amongft  the  walnuts  as  you  put  them 
in  ; then  pour  the  vinegar  boiling  hot  on 
them,  and -cover  them  up  with  two  or  three 
folds  of  a clean  clot?..  This  walnut  pickle 
will  flip  ply  the  place  ot  catchup,  in  any  brown 
fauces  or  ragoos. 
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To  pickle  Mujhrooms. 

Take  the  fmall  white  buttons ; throw  them 
in  milk  and  water ; take  them  cut  of  that, 
and  rub  every  mulhroom  with  a piece  of  clean 
flannel ; and  as  you  rub  them,  throw  them 
into  clean  milk  and  water  ; then  put  them 
into  a pan  of  clean  cold  water  'with  a little 
bit  of  alum  ; put  them  on  the  fire,  and  give 
them  a fcald  ; then  take  them  off,  and  fpread 
them  between  two  cloths  to  dry  ; have  ready 
boil’d  as  much  of  the  ffrongeff  vinegar  as 
will  cover  them  ; then  put  the  muLhrooms 
into  bottles  with  whole  white  pepper,  cloves, 
mace,  and  ginger,  and  cover  them  with  the 
vinegar ; it  muff  be  quite  cold  before  you 
put  it  on  them  ; put  a little  fweet  oil  on  the 
tops  of  the  bottles ; cork  and  tie  them  up:- 
very  clofe  with  a piece  of  leather. 

C'aulifTo'ivers v. 

Take  the  cauliflowers  when  they  are  no- 
larger  than  a fmall  turnip  ; take  away  all  the 
green  leaves  from  them  put  on  feme  milk 
and  water,  and  when  it  boils  put  in  the 
flowers,  and  fcald  them  in  it ; take  them  oft', 
and  lay  them  between  two  cloths  to  dry  ; and 
when  they  are  dry,  put  them  into  a jar  : put 
in  whole  white  pepper,  mace,  cloves,  and  a 
bit  of  ginger,  amongff  them;  boil  as  much 
of  the  bell  vinegar  as  will  cover  them  you 
rnufc  let  it  be  cold  before  you  put  it  on  them, 
fake  care  that  the  cauliflowers  be  hard, white, 

und; 
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and  free  of  all  bleraiflies.  You  may  pickle 
turnip  in  the  fame'  way,  but  turn  them  out 
with'  a turner : if  you  have  none,  pare  and 
cut  them  down  very  neatly  in  pieces  about 
the  fize  of  a walnut. 

Onions. 

Take  fmall  hard  onions  (the  filver  onions 
are  the  belt);  fet  them  on  the  fire  in  a pan  of 
cold  water,  and  let  them  be  very  near  boil- 
ing ; then  take  off  the  linns,  and  lay  them  be- 
tween two  cloths  till  they  are  cold ; put  in 
white  pepper,  mace,  cloves,  and  ginger,  a- 
morigft  them  ; boil  fome  vinegar,  and  when  it 
is  cold  pour  it  on  them. 

Another  way. 

Take  a forpet  of  fmall  filver  onions  ; make 
a pickle  of  fait  and  water  as  flrong  as  to  bear 
ap  egg  ; give  it  a boil,  and  pour  it  hot  over 
your  onions,  and  repeat  the  fame  next  day  ; 
when  the  onions  are  cold,  peel  them  neat- 
ly with  a pen-knife,  and  wipe  them  with  a 
cloth  ; boil  a pint  of  the  befl  vinegar  with  an 
ounce  of  white  pepper,  two  drops  of  mace, 
a nutmeg  broke,-  and  a fmall  bit  of  ginger  ; 
when  it  is  cold  pour  it  over  your  onions, 
and  cover  them  up  dole. 

This  method  is  preferable  to  the  other, 
particularly  in  this  refpeft,  that  as  the  onions 
are  not  boiled  or  fc aided,  it  keeps  them  firm 
ai\d  chip. 
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Red  Cabbage. 

Take  a middling  (lock  of  the  darkeft  kind 
you1  can  get,  and  cut  it  down  in  very  thin 
dices  like" draws  ; work  in  ambngft  it  a pound 
of  fait,  and  when  it  is  well  mixed,  prefs  it 
down  hard  in  a can,  and  let  it  (land  two  days, 
covering  it  up  with  the  outer  blades,  and  lay- 
ing a plate  and  a weight  above  it  5 then  take 
out  the  cabbage;  fqueeze  the  juice  Well  out 
of  it,  and  dry  it  with  a cloth  ; boil  a pint  of 
vinegar  with  half  an  ounce  of  Jamaica  and 
half  an  ounce  of  .black  pepper,  a quarter  of 
an  ounce  of  cloves,  and  a piece  of  ginger  ; 
put  the  cabbage  in  your  pickling  can,  and 
pour  the  pickle  over  ; cover  it  up  with  a fold- 
ed cloth,  and  when  they  are  cold,  tie  them  up 
for  ufe. 

A few  onions  cut  in  round  dices  mixed  a- 
mong  vour  pickled  cabbage  gives  it  a fine  .re- 
lifh. 

Bitroof. 

Put  the  bitroot  into  a pot  full  of  boiling- 
water  ; take  care  not  to  cut  or  break  any 
of  the  final  I fibres  or  the  draws : when  they 
are  boiled  tender  enough,  let  them  cool  a 
little,  and  take  off  the  iltins  with  a coarfe 
cloth  ; dice  them  down  into  a pot,  and  put 
in  fome  black  and  Jamaica  pepper  and  cloves 
among  them,  and  fill  up  the  pot  with  cold  vi- 
negar. Iff  you  have  a mind  to  dye  any  of 

the 
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the  turnips  or  onions  red,  put  them  in  amongd 
the  bitroot,  and  you  may  {lice  a few  onions* 
and  throw  them  amongd  it. 

} ; f?;  j I "* 1 J / J i * J i 

N.  B.  This  is  a pretty  gamifh  for  made 
difties,  efpecially  when  it  is  cut  down  either 
in  thin  round  dices  like  wheels,  with  the 
edges  nicked  neatly,  or  in  any  figures  or 
fhapes  you  pleafe  of  birds,  beads,  leaves* 
flowers,  &c. 

Barberries. 

Take  equal  quantity  of  vinegar  and  water  ; 
into  a chopin  of  that  put  half  a pound  of 
kitchen  fugar  and1  a little  fair ; then  pick  out 
the  word  of  the  berries ; bruife  them  in  a 
mortar,  and  put  them  in  amongd  the  liquor  ’r 
boil  it  till  it  is  of  a fine  colour ; let  it  (land  to 
cool,  and  then  drain  it  through  a cloth  ; put 
the  bed  of  the  barberries  into  ajar,  and  when 
the  pickle  is  cold  and  fettled  pour  it  on 
them. 

To  make  Piccalillo , or  Indian  Pickle. 

Take  a pound  of  white  ginger ; let  it  Fie 
one  night  in  fait  and  water;  ferape  and  cut 
it  into  thin  dices,  and  put  it  in  a large  Hone- 
jar  with  dry  fait,  and  let  it  remain  till  the  red 
of  the  ingredients  are  ready  ; take  one  pound 
of  garlick  ; peel  off  the  duns  ; fait  it  three 
days  ; then  wadi  it  and  fait  it  again,  and  let 
it  lie  three  days  longer  ; then  walh  it,  and  put 
it  in  a fieve,  and  dry  it  in  the  fun  ; take  two 

ounces 
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ounces  of  long  pepper  ; fait  and  dry  it,  but 
not  too  much  ; take  one  ounce  of  white  muf- 
tard  feed,  two  ounces  of  turmerick  rqot ; 
pound  it  well,  and  tie  it  in  a muflin  rag,  and 
throw  in  all  thefe  rag-red  ion-re  into  :v;  well 
glaz’d  earthen  jar,  putting  a quart  .of  fli-ong 
white-wine  vinegar  to  them,  j 12 It  cold  ; do 
not  boil  it  ; and  if  at  any  time  the  liquor  dry 
up,  add  fome  more  vinegar  y take  the  -white 
kind  of  cabbages  ; cut  them  into  quarters ; . 
fait  them  three  days ; fqueeze  the  water  from 
them,  and  dry  them  in  the  fun  : do  the  fame 
to  cauliflowers  and  celery,  only  the  white 
part  of  the  celery.  French  beans,  falacL  and 
afyaragus,  fhould  only  lie  two  days,  and  have 
a boil  ill  fait  and  water,  and  be  dried  in  the 
fun,  and  thrown  into  the  pickle  ; keep  them 
very.clofe.  Cucumbers,  plumbs,  and  apples, 
may  be  done  in  like  manner  with  this  pickle. 

N.  B.  Ail  pickles  fhould  be  ctcfcly  tied 
up  with  a wet  bladder  and  leather  ; and  when 
they  are  to  be  ufed,  taken  out  with  a wooden 
or  horn  fpoon,  as  any  kind  of -metal  is  hurt- 
ful to  them. 
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Vinegar,  Ketchup,  Shrub,  Wines,  &c. 


Vo  make  Sugar  Vinegar. 

To  every  pint  of  water  take  half  a pound 
of  raw  fugar  ; let  it  boil,  and  fcum  it  as  Jong 
as  the  fcum  rifes ; put  it  into  a barrel  that 
will  hold  it ; and  when  it  is  as  cold  as  when 
you  put  barm  (yed)  to  wort,  foak  a toad  of 
bread  in  barm,  and  put  it  to  it ; let  it  (land 
until  it  give  over  hiding  ; then  bung  it  up  ; let 
it  Hand  in  an  equal  warm  place.  If  you  make 
it  in  April,  it  may  be  ready  againlt  the  feafon 
of  making  pickles. 

Goof  cherry  Vinegar. 

To  every  pint  of  goofeberries  allow  three 
pints  of  water  ; the  berries  mud  be  quite 
ripe  ; bruife  them  with  your  hand  ; boil  tile 
water,  and  when  it  is  cold,  put  it  on 
the  berries  ; let  it  Hand  twenty- four  hours  ; 
then  drain  it  through  a clean  cloth.  To  a 
pint  of  that  juice  put  half  a pound  of  raw  in- 
gar  ; mix  it  well,  and  when  the  fugar  is  dif- 
fplv'ed,  -barrel  it  up;  it  mud  dart'd  nine  or 
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ten  months  at  lead.  This  is  a very  ftrong 
vinegar. 

u 

Ketchup. 

Take  the  larged  muflirooms  you  can  get, 
and  cut  off  a bit  of  the  end  that  the  earth 
dicks  on  ; break  them  in  fmall  pieces  with 
your  hands  ; as  you  break  them,  drew  fait  on 
them;  let  them  dand  twTenty-four  hours ; then 
turn  them  into  a hair-fearce,  and  dir  them 
often  in  the  fearce  to  let  the  juice  run  from 
them.  When  you  have  gathered  all  the  juice 
you  can  get,  run  it  through  a flannel  bag. 
To  every  pint  of  ]uice  allow  an  ounce  of 
black  and  an  ounceof  Jamaica  peppei^ two  nut- 
megs bruifed,  two  drops  of  mace,  two  drops 
of  cloves,  and  a piece  of  iliceff  ginger  ; clarify 
it  with  the  whites  of  eggs ; and  when  it  is 
very  clean  fcummed,  put  in  the  fpices,  and  let 
it  boil  until  it  tades  very  ffrong  of  the  fpices  ; 
when  cold,  bottle  it  up,  and  put  the  fpices 
into  the  bottles;  pour  a little  fweet  oil  into 
each  bottle  ; cork  them,  and  tie  a piece  of 
leather  above  the  corks. 

Walnut  Ketchup. 

Take  the  walnuts  when  they  are  full  grown, 
before  the  ihell  turn  hard  ; prick  them  with 
a pin  ; make  a drong  pickle  of  fait  and  water 
to  bear  an  egg  ; pour  it  boiling  hot  on  the 
walnuts,  and  let  them  Hand  for  four  days  • 
take  them  up,  w.afk  them  with  clean  water, 
and  dry  them  with  a cloth  ; beat  them  very 

well 
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well  in  a mortar.  To- every  hundred  walnnti 
put  on  two  bottles  of  drong  dale  beer ; the 
dronger  the  beer  is  the  better  ; let  it  hand 
ten  or  twelve  days  on  the  walnuts ; then  run 
it  through  a cloth,  and  drain  it  hard  to  get 
all.  the  juice  out ; then  run  it  through  a flan- 
nel bag ; put  it  on  the  lire ; clarify  it  with 
whites  of  eggs  ; when  it  is  clean  drummed, 
put  in  black  and  Jamaica  pepper,  cloves, 
ftutfhegs,  mace,  diced  ginger,  horfe-raddifn 
diced,  and  a quarter  of  a pound  of  anchovies ; 
let  them  boil  until  they  are  drong  of  the  Api- 
ces ; then  run  it  through  a fearce  ; divide 
the  Apices  equally  amongft  the  bottles,  and 
put  in  a Angle  clove  of  garlick  into  each  bot- 
tle : when  the  ketchup  is  cold,  cork  it  up  aj 
the  other  ketchup. 

To  make  a tzocnty-p'mi  Barrel  of  Double  Rum 

Shrub. 

Beat  eighteen  pounds  of  Angle-refined  fu- 
gar  ; put  it  into  the  barrel,  and  pour  a pint 
of  lemon  and  a pint  of  orange  juice  upon  the 
Augur  ; drake  the  barrel  often,  and  ftir  it  up 
with  a clean  Aide  till  the  fugar  is  diflolved. 
Before  you  fqueeze  the  fruit,  pare  four  dozen 
of  the  lemons  and  oranges  very  thin  ; put  on 
forne  rum  on  the  rlnndj  and  let  it  Hand  until 
it  is  to  go  into  the  barrel  : when  the  fugar  is 
all  melted,  fill  up  the  barrel  with  tire  rum, 
and  put  in  the  rum  that  tire  rlnnd  is  amongd 
along  with  ir.  Before  the  barrel  is  quite 
fuller  (hake  it  heartily,  that  it  may  be  all  well 

mixed  ; 


Gh.  IX.  VINEGAR,  KETCHUP,  See.  :229 

mired  ; then  fill  u.p  the  barrel  with  the  rum, 
and  bung  it  up  ; let  it  hand  fix  weeks  before 
you  pierce  it.  If  you  fee  it  is  not  fine  enough, 
let  it  Hand  a week  or  two  longer. 

To  make  the  trite  French  white  Ratafia. 

To  two  pints  of  brandy  take  four  ounces 
of  the  kernels  of  apricots  and  peaches  ; bruife 
them  in  a mortar  ; take  the  thin  parings  of 
a dozen  of  lemons  and  fix  oranges  ; bruife  an 
ounce  of  coriander  feed  ; break  half  an  ounce 
of  cinnamon  in  fmall  bits,  and  take  twenty 
whole  cloves  ; mix  all  thefe  materials  with 
the  brandy.  You  may  let  them  Hand  a month 
or  fix  weeks,  flirting  them  often ; put  it 
through  a fearce,  and  take  a pound  and  a 
half  of  fine  fugar  ; clarify  it,  and  mix  it  with 
the  fpirits ; then  bottle  it ; put  the  corks 
loofe  in,  and  let  it  Hand  untH  it  is  quite  fine ; 
pour  it  from  the  grounds  into  other  bottles. 
You  may  filter. the  grounds  through  a paper 
or  cotton  in  a filler. 

"When  you  cannot  procure  apricots  and 
peaches,  bitter  almonds  will  fupply  their 
place  ; but  take  only  tlie  half  of  the  quantity, 
and  don’t  bruife  them,  but  cut  them  fmall 
with  a knife.  You  may  put  a pint,  of  rum 
or  good  whifky  on  the  materials,  and  a good 
piece  of  fugar. 

N.  If.  I his  w’.ll  anfwer  very*  well  for  a 
dram,  or  for  lcafonings  to  puddirms. 

U- 
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- Currant  Wine. 

Take  an  equal  quantity  of  red  and  white 
currants  ; bake  them  an  hour  in -a  moderate 
oven  ; then  fqueeze  them,  through  a coarfe 
cloth  ; what  water  you  intend  to  ufe  have  it 
ready  boiling,  and  to  every  gallon  of  water 
put  in  one  mutchkin  of  juice  and  three  pounds 
of  loaf  fugar  ; boil  it  a quarter  of  an  hour, 
feum  it  well,  then  put  it  in  a tub ; when  cool 
toad  a flice  of  bread  and  fpread  on  both  ftdes 
two  fpoonfuls  of  yell,  and  let  it  work  three 
days  ; fkr  it  three  or  four  times  a-day,  then 
put  it  into  a calk,  and  to  every  twenty  pints  of 
wine  add  a mutchkin  of  brandy,  and  thewhites 
of  ten  eggs  well  beat;  bung  it  ciofe  up,  and  let 
it  hand  three  months,  and  then  bottle  it. 

N.  B.  This  is  a pale  wrine,  but  it  is  a very 
good  one  for  keeping,  and  drinks  pleafant. 

G oof e berry  Wine. 

To  two  pints  of  water  put  three  pounds  of 
lump  fugar  ; boil  it  a quarter  of  an  houi>fcum 
it  very  well,  and  let  it  hand  till  it  is  almoh 
cold  ; then  take  a gallon  of  goofeberries  when 
full  ripe  ; bruile  them  in  a marble  mortar,  and 
put  them  in  your  veifel;  then  pour  in  the  li- 
quor ; let  it  hand  two  days,  and  dir  it  every 
four  hours ; deep  half  an  ounce  of  ifinglafs  in 
a chopin  of  brandy  two  days  ; drain  the  wine 
through  a flannel  bag  into  a calk ; then  beat 
the  ifinglafs  in  a marble  mortar  with  flve 
whites  of  eggs;  then  whilk  them  tog.etner 

half 
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half  an  hour,  put  it  in  the  wine,  and  beat 
them  all  together  ; clofe  up  your  calk -and  put 
clay  over  it;  let  it  ftand  fix  months;  then 
bottle  it  oft"  for  ufe  ; put  in  each  bottle  a 
lump  of  fuga'r-  ana  two  raifins  of  the  fun.  This 
is  a very  rich  wine,  and  when  it  has  been 
kept  in  the  bottles  two  or  three  years  will 
drink  like  Champagne. 

Ginger  Wine. 

Take  four  gallon's  of  fpring  water  and  fe- 
ven  pounds  of  Li  lb  on  fugar  ; boil  it  a quarter 
of  an  hour,  and  keep  feumming  it  well ; when 
the  liquor  is  cold  fqueeze  in  the  juice  of  two 
lemons ; then  boil  the  peel  with  two  ounces 
of  ginger  in  a chopin  and  a half  of  water  one 
hour;  when  it  is  cold  put  it  all  together  into 
a barrel,  with  two  fpoonfuls  of  yeft,  a quar- 
ter of  an  ounce  of  ilinglafs  beat  very  thin, 
and  two  ounces  of  jar-  raifms  ; then  clofe  it 
up  ; let  it  ftand  feven  weeks,  and  bottle  it. 
The  beft  feafon  to  make  it  is  the  fpring. 

To  make  Rai/in  Wine. 

Boil  ten  gallons  of  fpring  water  one  hour  ; 
when  it  is  milk  warm,  to  every  gallon,  add 
fix  pounds  (jf  Malaga  raifins,  clean  picked 
and  Half  chopped,  ftir  it  up  twice  a-day 
for  nine  cr  ten  days,  then  run  it  through  a 
hair  f eve  ; fqueeze  the  raifins  well  v/ith 
ycur  hands,  and  put  the  liquor  in  your  baft- 
rci,  bung  it  elefe  up,  let  it  ftand  three  months, 
aiid  then  bottle  it.-  ■ ‘ 
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Rajberry  Wine. 

Gather  your  rafberries  when  full  ripe  and 
quite  dry  ; crufli  them  direffly  and  mix  them 
With  fugar,  to  preferve  the  flavour,  which 
they  would  lofe  in  two  hours.  To  every  chop- 
pin  of  rafberries,  put  a pound  of  fine  powder 
fugar;  when  you  have  got  the  quantity  you  in- 
tend to  make,  to  every  choppin  of  rafberries 
add  two  pound  more  of  fugar,  and  one  gal- 
lon of  cold  water  ; hirfit  well  together,  and 
let  it  ferment  three  days,  flirring  it  five  or  fix 
times  a day;  then  put  it  in  your  call:,  and.  for 
every  gallon  put  in  two  whole  eggs,  take  care 
i>hey  are  not  broke  in  putting  them  in,  clofe 
ifrweli  up,  and  let  it  hand  three  months,  then 
bottle  it. 

N.  B.  If  you  gather  the  berries  when  the 
fun  is  hot  upon  them,  and  are  quick  in  making 
your  wine,  it  will  keep  the  virtue  in  the  raf- 
berrics,  and  make  the  wine  more  pleafant. 

Lemonade. 

Take  two  Scots  pints  of  fpring-water  and 
mo  pound  of  loaf-fugar‘,  and  boil  them  foft- 
ly  for  three  quarters  of  an  hour  with  the  pa- 
rings of  a dozen  of  lemons  thinly  cut  ; when 
the  liquor  is  cold,  pick  out  the  parings,  and 
fqueeze  in  the  juice  of  the  lemons  ; then  r ..1 
a piece  of  bread  brown,  (bread  it  with  barm,  .•  d 
put  it  to  the  liquor;  let  it  hand  two 'daw, 
then  bottle  it;  if  you  think  it  not  fweet  c- 
nouuh,  put  a lump  of  fuear  in  oach  bottle.  . 

-•  Black 
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Black  Cherry  Brandy. 

Stone  eight  pounds  of  black  cherries,  and 
put  on  them  a gallon  of  the  belt  brandy.' 
Bruife  the  hones  in  a mortar,  and  then  put 
them  into  your  brandy.  Cover  them  up  clofe, 
and  let  them  hand  a month  or  fix  weeks.. 
Then  pour  it  clear  from  the  fediments,  and 
bottle  it.  Morello  cherries  done  in  this; 
manner  make  a fine  rich  cordial. 

Directions  for  the  choice  ofProvisions. 

Beef 

Ox-beef,  if  young,  will  have  a fine  fmootk 
open  grain,  of  a pleafmg  carnation  red,  and 
very  tender;  the  fat  rather  white  than  yellow,, 
and  the  fuet  white.  The  grain  of  cow-beef 
is  clofer,  the  fat  whiter  than  that  of  ox-beef, 
but  the  lean  not  fo  bright  a red  as  the  other. 
The  grain  of  bull-beef  is  ft  ill  clofer,  the  fat  hard' 
and  ikinny,  the  lean  of  a deep  red,  and  has  a 
ftronger  fuel!  than  either  cow-  or  ox-beef. 

Mutton. 

If  you  fqueeze  young  mutton  with  your 
fingers,  it  will  feel  hard,  and  continue  wrink- 
led, and  the  fat  will  be  fibrous  and  clammy.. 
The  grain  of  ram-mutton  is  clofe,  the  flefn  is 
of  a deep  red,  and  the  fat  fpongy.  The  flefh 
of  ewe-mutton  is  paler  than  that  of  the  wed- 
der,  and  the  grain  is  clofer.  Shqrc-fhanked' 
is  the  bed.. 

U 3 
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Lamb. . 

The  head  of  a lamb  is  Rood,  if  the  eyes  are 
bright  and  plump  j but  if  they  are  funk  and 
wrinkled,  it  is  (late.  If  the  vein  in  the  neck 
of  the  fore-quarter  appear  of  a fine  blue,  it  is 
frefh  ; but  if  it  be  green  or  yellow,  you  may 
be  fure  it  is  fiale.  In  the  hind-quarter,  if 
there  is  a faint  difagreeable  fmell  near  the  kid- 
ney, or  if  the  knuckle  be  very  limber,  it  is  not 
good.  ^ 

Veal. 

The  flefh  of  a cow-calf  is  whiter  than  that 
of  a bull,  but  the  flefli  is  not  fo  firm  ; the  fil- 
let of  the  former  is  generally  preferred,  on  ac- 
count of  the  udder  ; if  the  head  is  frelh,  the 
eyes  will  be  plump;  if  fiale,  they  will  be  funk 
and  wrinkled.  If  the  vein  in  the  Aioulder  is 
not  of  a bright  red,  the  meat  is  not  frefh; 
and  if  there  are  any  green  or  yellow  fpots  in 
it,  is  very  bad.  A good -neck  and  bread;  will 
be  white  and  dry  ; but  if  they  are  clammy, 
and  look  green  or  yellow  at  the  upper  end, 
they  are  fiale.  The  kidney  is  tlmfooneftapt 
to  taint  in  the  loin,  and  if  it  be  (tale,  it  will 
be  foftand  filmy.  A leg  is  good,  if  it  be  firm 
and  white  ; but  bad,  if  it  be  limber,  and  the 
flefli  flabby,  with  green  or  yellow  fpots. 

Pork. 

Meafly  nork  is  very  dangerous  to  cat ; but 
this  you  will  know  by  the  fat  be  mg  full  of 

little 
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little  kernels.  If  it  is  young,  the  lean  will 
break  on  being  pinched,  and  the  fldn  will 
dent,  by  nipping  it  with  the  fingers ; the  fat, 
like  lard,  will  be  foft  and  pulpy.  If  the  rhind 
is  thick,  rough,  and  cannot  be  nipped  with 
the  fingers,  it  is  old.  If  the  flefh  is  cool  and 
fraooth  it  is  frelh,  but  if  clamipy  it  is  tainted  ; 
and  the  knuckle  part  will  always  be  the 
worfe. 

Hairs. 

Thofe  are  the  befl  which  haue-t^e  fnortelf 
flrank.  If  you  put  a knife  under  the  bone  of 
a ham,  and  it  come  out  clean,  and  fmell  well, 
it  is  good  ; but  if  it  be  daubed  and  fmeared, 
and  has  a difagreeable  fmell,  don’t  buy  it.  - 

Bacon . 

If  bacon  is  good,  the  fat  will  feel  oily,  and 
look  white,  and  the  lean  will  be  of  a good  co- 
lour, and  flick  clofe  to  the  bone  ; but  it  is  not 
good  or  will  be  rufty  very  foon,  if  there  is  any 
ftreaks  in  the  lean.  The  rhind  of  young  bacon 
is  always  thin  ; but  thick  if  old. 

Brawn. 

The  rhind  of  old  brawn  is  thick  and  hard  ^ 
the  young  is  moderate.  The  rhind  and  fat  of 
barrow  and  fow  brawn  are  very  tender. 

Venifon. 

The  fat  of  venifon  lmifbdetermine  your 
choice  of  it.  If  the  fat  i.s  thick,  bright  and 
•.id  clear 


eh:  ix. 


236  MARKETING. 

clear,  the  clefts  finooth  and  clofe,  it  is  young? 
but  a very  wide  tough  cleft  (hews  it  is  old. 
Venifon  will  fir  ft  change  at  the  haunches  and 
fhoulders : to  know  this  run  in  a knife,  and 
you  will  judge  of  itsnewnefs  or  ftalenefs,  by 
its  fweet  or  rank  fmell.  If  it  be -tainted,  it 
will  look  greenifh,  or  inclining  to  black. 

1 Turkies . 

If  a cock-turkey  is  young,  it  will  have  a 
finooth  black  leg,  with  a fhorc  fpur  ; the  eyes 
full  and  bfight,  and  the  feet  limber  and  moilt; 
but  obferve,  that  the  fpurs  are  not  feraped 
to  deceive  you.  When  a turkey  is  ftale,  the 
feet  are  dry  and  the  eyes  funk.  The  fame 
rule  will  determine,  whether  a hen-turkey  is 
frefk  or  ftale,  young  or  old  ; with  this  differ- 
ence, that  if  die  is  old,  her  legs  will  be  rough 
and  red  ; if  with  egg,  the  vent  will  be  loft 
and  open  ; but  if  flue  has  no  eggs,  the  venr 
will  be  hard. 

Cocks  and  Hens. 

The  fpurs  of  a young  cock  are  fhort : but 
the  fame  precaution  is  neceffary  here,  as 
was  obferved  in  that  of  the  turkey.  Their 
vents  will  be  open,  if  they  are  ftale ; but 
clofe  and  hard,  if  freftt.  Hens  are  always 
beft  when  full  of  eggs,  and  juft  before  they 
begin  to  lay.  The  comb  of  a good  capon  is 
very  pale,  its  breaft  is  fat,  and  it  has  a thick 
bcdly  and  a large  rump. 

n t Cj  CCjCt- 
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Geefe. 

A yellow  bill  and  feet,  with  but  few  hairs 
upon  them,  are  the  marks  of  a young  goofe  \ 
but  thefe  are  red  when  old.  The  feet  will  be 
limber,  if  frefih,  but  hi  if  and  dry,  if  old. 
Green  geefe  are  in  feafon  from  May  to  June, 
tiil  they  are  three  months  old.  A ftubble  goofe 
w ill  be  gOod  till  it  be  five  or  fix  months  old, 
and  fhould  be  picked  dry.  The  fame  rules 
will  hold  for  wild  geefe,  with  rdpeft  to  their 
being  young  or  old. 

Ducks 

The  lees  of  a n'ew  killed  duck  are  limber  : 

O * ' 

and  if  it  be  fat,  its  belly  will  be  hard  and 
thick.  The  feet  of  a fkale  duck  are  dry  and 
fhifT.  The  feet  of  a tame  duple  are  of  a du  fi- 
fty- yellow,  and  thick.  The  feet  of  a wild: 
duck  are -fmaller  than  a tame  one,  and  are  of 
a reddifh  colour. 

/ * 
P he  a f ants. 

Thefe  very  beautiful  birds  are  of  the  Eng- 
lifli  cock:  and  hen  kind,  and  of  a fine  flavour. 
The  ebek  has  fpurs,  but  the  hen  is  molt  va- 
lued when  with  egg.  The  fpurs  of  a young 
cock  pheafant  are  round ; but  if  old,  they 
are  long  and  fliarp.  If  the  vent  of  the  hen 
be  open  and  green,  fine  is  flVde';  if  Ihe  be  witlt 
egg,,  it  will  be  foft* 
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Woodcocks. 

A woodcock  is  a bird  of  paffagc,  and  is 
found  with  us  only  in  the  winter.  They  are 
beft  at  a fortnight  or  three  weeks  after  their 
firlt  appearance,  when  they  have  relied  after 
their  long  palfage  over  the  ocean.  If  fat, 
they  will  be  firm  and  thick.  Their  vent  will  be 
alfo  thick  and  hard,  and  a vein  of  fat  will  run 
by  the  fide  of  the  bread: ; but  a lean  one  will 
feel  thin  in  the  vent.  If  newly  killed,  its  feet 
will  be  limber,  and  the  head  and  throt  clean  5 
but  the  contrary,  if  hale. 

Partridges. 

Autumn  is  the  feafon  for  partridges  ; if 
young,  the  legs  will  be  yellowifh,  and  the  bill 
of  a dark  colour.  If  frefh,  the  vent  will  be 
firm  ; but  if  Hale,  it  will  look  greenifh,  and 
the  fkin  will  peel  when  rubbed  with  the  hnger. 
If  old,  the  bill  will  be  white  and  the  legs  blue. 

Bujlcrdc. 

The  fame  rules  given  for  the  choice  of  the 
turkey  will  hold  with  r effect  to  this  bird. 

P id  irons. 

Cj 

Thefe  birds  are  full  and  fat  at  the  vent, 
and  limber-footed,  when  new  : but  if  the  rocs 
are  harfh,  and  the  vent  loofe,  open  and  green, 
they  are  Hale.  If  they  arc  old,  their  legs  will 
be  large  and  red.  The  tame  pidgeo.n  is  pre- 
ferable to  the  wild,  and  fhould  be  large  in 
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the  body,  bit  and  tender  ; but  the  wild  pid- 
geon  is  not  To  fat.  Wood-pidgeons  are  lar- 
ger than  wild  ones,  but  in  other  refpefts  like 
them.  The  fame  rules  will  hold  in  the  choice 
of  the  plover,  field-fare,  thrufli,  lark,  black- 
bird, &c. 

Hares . 

Both  the  age  and  frefimefs  of  a hare  are 
to  be  attended  to  in  the  choice  of  it.  When 
old,  the  claws  are  blunt  and  rugged,  the  ears 
dry  and  tough,  and  the,  cleft  wide  and  large  ; 
but,  if  the  claws  are  fmooth  and  fharp,  the 
ears  tear  eafily,  and  the  cleft  in  the  lip  be  not 
much  fpread,  it  is  young.  The  body  will  be 
fiiif,  and  the  fleih  pale,  if  newly  killed  ; but, 
if  the  flefh  is  turning  black,  and  the  body 
limber,  it  is  Hale  ; though  hares  are  not  ah 
ways  confklered  as  the  worfe,  for  being  kept 
till  they  fmell  a little.  « ; , 

Rabits. 

The  claws  of  an  old  rabbit  are  very  rough 
and  long,  and  grey  hairs  are  intermixed  with 
the  wool  phut  the  wool  and  claws  are  fmooth, 
when  young.  If  dale,  it  will  be  limber,  and 
the  flefh  will  look  blueifh,  and  have  a kind  of 
dime  upon  it : but  it  will  be  fiiff,  and  the  flefh. 
white  and  dry,  iffrefh. 

nfh. 

/I h.v,  general  rule  for  difeovering  whether 
fifh  are  frcih  or  dale,  is  by  obferving  the  co- 
lour 
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lour  of  their  gills,  which  lhould  he  of  a lively 
red  ; whether  they  he  hard  or  eafily  opened, 
the  handing  out  or  finking  in  of  their  eyes, 
their  fins  (tiff  or  limber,  or  by  fuelling  their 
gills.  Ffth  taken  in  running  water,  are  always 
better  than  thofe  taken  from  ponds. 

x • 'Turbot . 

If  a turbot  is  good,  it  will  be  thick  and 
plump,  and  -the  belly  of  a yellowilh  white  ; 
but  they  are  not  good,  if  they  appear  thin 
and  blueifh.  Turbot  are  in  feafon  the  greater 
part  of  the  Cummer,  and  are  generally  caught 
in  the  German  and  Britifli  Ocean. 

• Soles. 

< ' 

Good  foies  are  thick  and  firm,  and  the  bel- 
ly of  a fine  cream  colour  ; but  they  ?se  not 
good,  if  they  be  flabby,  or  incline  to  a blue- 
i{h  white.  lYIidfummer  is  their  principal  fea- 
fon. 

Lobjters. 

If  a lob  Pier  is  frefli,  the  tail  will  be  'll  iff, 
and  pull  up  with  a fpring ; but  if  it  is  flale, 
the  tail  will  be  flabby,  and  have  no  fpring  in 
it.  If  they  have  not  been  long  taken,  the 
claws  will  have  a quick  and  flrong  motion 
upon  fqueezing  the  eyes,  and  the  heaviefl  are 
efleemed  the  bell.  The  cock-lobftcr  is  known 
by  the  narrow  back  part  of  his  tail.  I he  two 
tinner  moil  fins  within'  his  tail,  are  flilt  and 
■ hard  ; but  thofe  of  the  hfcn  are  foft,  and  the 


Ch.  IX. 


M A R K E T I N G. 

tail  broader.  The  male,- though  generally 
fmaller  than  the  female,  has  the  higher  flavour, 
the  fiefli  firmer,  and  the  body  of  a redder  co- 
lour, when  boiled. 

Sturgeon. 

The' 'fiefli  of  a good  Aurgeon  is  very  white, 
with  a few  blue  veins,  the  grain  even,  the  ikin'- 
tender,  good  coloured  and  foft.  All  the  veins 
and  griflles  fltould  be  blue  ; for  when  the  fl- 
are brown  or.  yellow,  the  fldn  harlli,  tough 
and  dry,  the  fifli  is  bad.  It  has  a pleafarit 
fmell  when  good,  but  a very  difagreeable  one 
when  bad.  ' It  fhould  alfij  cut  firm  without 
crumbling.  The  females  are  as  full  of  roe  as 
our  carp,  which  is  taken  out  and  fpread  tipon 
a table,  beat  flat,  and  fprinkled  with  fait';  it 
is  then  dried  in  the  air  and  fun,  and  after- 
wards in  ovens.  It  fhould  be  of  a reddifh 
brown  colour,  and  very  dry.  This  is  cal- 
led.  caviare,  and  is  eaten  with  oil  and  vine- 
gar. 

Cod. 

A cod  fltould  be  very  thick  at  the  neck, 
the  fldit  white  and  firm,  of  a bright  clear 
colour,  and  the  gills  red.  When  they  are 
flabby,  they  are  not  good. 
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Herrings. 

h ue,  gills  of  a frefli  herring  .are  of  a fine  red, 
-heir  eyes  full,  and  the  whole  fifh  IHlF  and 
very  bright  ,;  but  if  the  gills  are  of  a faint  co- 
■wur.  and  the  fifh  limber  and  wrinkled,  it  is 
The  goodnefs  of  pickled  herrings  is 
known  by  their  being  fat,  flefliy,  and  white. 
Mood  red  lie: igs  are  large,  firm,  and  dry. 

hr/  ih.oii.ld  be  nil  of  row  or  melt,  and  the 
••»u rfide  of  them  of  a fine  yellow. 

Trout. 

All.  the  kinds  of  this  fine  freilt-water  filli 
are  excellent  , but  the  beft  are  thofe  that  are 
red  and  yellow.  The  female  is  mod  in  ef- 
te.-m,  and  is  known  by  having  a fmaller  head, 
and  deep. ?r  body  than  the  male.  They  arc 
m high  ieafon  they  latter  end  of  May  ; and 
their  frefhnefs  may  be  known  by  the  rules  al- 
ready obferved  as  to  other  fiili. 

Tench. 

This  is  alfo  a frefh-watcr  fifh,  and  is  in  fea- 
*fon  in  July,  Augufi,  and  September.  It 
ihoitld  be  drelfed  alive,  but  if  dead,  examine 
the  gills,  which  if  frefii  fhould  be  red  and  hard 
to  open,  the  eyes  bright,  and  the  body  firm 
and  fthl'.  Some  are  covered  with  a {limy 
matter,  which  if  clear  and  bright,  is  a good 
fign. 

....  , o f •;  svrd  V3i. ! 

Salmon. 


Ch.  IX.  MARKETiN  O 

\ 

Salmon. 

The  flcfli  of  falmon,  when  new,  is  of  a itn<. 
red,  and  particularly  fo  at  the  - gad's  ; the  fcal'e: 
fhouJd  be1  brio-lit,  and  the  fifll  very  ftiib  T"  • 
fpriug  is  the  fe afon  for  this  fifh. 

; ?;;■  P b,;  ! ' ■ 1 c (».  • ■ 

Smctts. 

When  thefe  are  frdh,  the}  a of  a fine 
filver  hue,  very  fora,  and  r ive  an  agreeable 
fmell,  refembling  that  of  a < uc  timber 

Eels . 

Should  be  drefled*  alive  ; and  are  always 
in  feafon,  except  during  the  hot  hummer 
months. 

\ .\+\  ■'  * t ■ ' • ’ 

Flounders. 

.*  Uj  f r*. J 1 » . 

. This  flfli  is  found  in  the  fea  as  wed  Ws  ;n 
rivers, wuid  fliould  be  dreffed  alive.  They  are 
in  feafon  from  January  to  March,  and  front 
July  to  September.  When  frefh  they  are 
ltift,  their  eyes  bright  and  full,  and  their  bo  - 
dies thick.  i 

Orders. 

They  are  known  to  be  alive  and  vigorous 
v fon  they  dole  faff  upon  the  knife,  and  let 
go  as  loon  as  they  are  wounded  in  the  body. 

Prawns  and  Shrimps. 

They  have  an  excellent  fmell  when  in  per- 
fcetion,  are  firm  and  ftifl,  and  their  tails  turn 

X 2 folly 
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fliily  inwards.  Their  colour  is  very  bright, 
when  freih  ; but  when  flale,  their  tails  grow 
limber,  the  brightnefs  of  their  colour  goes  off, 
send  they  become  pale  and  clammy. 

Bitiicr. 

In  buying  freflt  butter,  you  mud  truft 
to  your  tade,  not  to  your  fm’ell.  In  enti- 
ling fait  butter,  trud  rather  to  your  fmell  than 
fade,  by  putting  a knife  in  it,  and  applying  it 
to  your  nofe.  If  the  butter  is  in  a caflc,  have 
it  unhooped,  and  thrud  in  your  knife,  be- 
tween the  daves,  into  the  middle  of  it ; for 
the  top  of  the  calk  is  fometimes  better  tihan 
the  middle,  owing  to  artful  package. 

Chsefc. 

Obferve  the  coat  of  your  cheefe  before  you 
pur  chafe  it ; for  if  it  is  old,  with  a rough  and 
ragged  coat,  or  dry  at  top,  you  may  exped 
to  find  little  worms  or  mites  in  it.  If  mold, 
fpongy,  or  full  of  holes,  it  is  maggotty. 
Whenever  you  perceive  any  periflied  places 
on  the  outiide,  be  fure  to  probe  to  the  bot- 
tom of  them  ; for,  though  the  hole  in  the 
coat  maybe  butfmall,  the  perillied  part  with- 
in may  be  condderable. 

Eggs. 

To  judge  properly  of  an  egg,  put  the  grea- 
ter end  to  your  tongue,  and  if  it  feel  warm, 
it  is  new  ; but  if  cold  it  is  dale  ; and  accord- 
ing to  the  degree  of  heat,  you  may  judge  of 

its 
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its  ftaleiiefs  or  newnefs.  Another  method  is, 
to  hold  it  up  before  the  fun  or  a candle, 
and  if  the  yolk  appear  round,  and  the  white 
clear  and  fair,  it  is  a mark  of  goodnefs; 
but  if  the  yolk  be  broken,  and  the  white 
cloudy  or  muddy,  the  egg  is  a bad  one. 
The  bed  method  of  preferving  eggs,  is  to 
k^ep  them  in  meal  or  bran  ; though  forne 
place  them  in  wood-alhes,  with  their  fmajl 
ends  downwards.  When  neceflity  obliges 
you  to  keep  them  for  any  length  of  time,  the' 
bed  way  will  be  to  bury  them  in  fait,  which 
will  preferve  them  in  almod  any  climate  ; but 
the  fooner  an  egg  is  ufed,  the  better  it  will' 
be,. 
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BILLS  of  FARE. 


t 

Dinners  of  Five  Difhes . 

Potatoes. 

Broth  or  Soup. 
Bread  Pudding 
with  Fruit. 
Roaft  of  Beef. 

Pickles, 

Drefted  Fifh  with 

BvefmlUTan,p°“-g. 

Roaft  Mutton. 

. .-V 

Five  Cheefe  cakes. 

Greens  of 
any  kind. 

•f*' 

Mock  Turtle. 

Cellery. 
Roafted  Fowls. 

Bacon  Ham 
on  an  affet. 

A Pudding 
of  any  kind. 

Brown  Soup. 

A Lobfter. 
Roafted  Hare. 

A Minced  Pie. 

Rice  Pudding. 

A Stewed  B re  aft 
of  Beef  with  Car- 
rot and  Turnip. 
Soup. 

Roafted  Ducks. 

Stewed  Apples. 

Stewed  Apples. 
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A Ragood  Bread 
of  Veal. 

. Spinage.  Orange  Pudding.  Sallad. 

Roaded  Lamb. 


Green  Peafe  Soup. 

Filli.  Giblet  Pie.  Scolloped  Oy  del's. 

Roaded  Veal. 


Dinners  of  Seven  Dijhes. 

Tarts.  ' Soup.  Cheefe  cakes. 

Plumb-pudding. 

Potatoes.  Road  Beef.  Pickles^ 


Salt  Fifh. 

Kidney 

Beans. 


Drefled  Lamb’s  Head. 
Baked  Pudding. 
Road  Loin  of  Mutton. 


Potatoes. 
Stewed  Cu- 
cumbers. 


Drefled  Cod’s  Head. 
with  Oyder  Sauce. 
Beef  Stake-pie. 
Road  Fowls.. 


Potatoes. 

Cauliflower. 

Egg  Sauce. 
Cold  Tongue. 


Frefh  Fifh. 
Soup. 

Roaded  Pig. 


Pudding. 
Bacon  ham. 

Potatoes. 

Spinage. 


Dinners  of  Eight  Difses. 


Crimped 

Haddocks. 

Difli  of 
Macaroni. 


Soup  removed, 
with  a drefled 
Calf’s  Head. 
Apple  Pie. 
Roaded  Goofe. 


Scolloped 

Oyflers. 

Bread 

Pudding. 
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Boiled  Rice 


Macaroni  Pie. 

.fi  >ftvO 


Soup  removed, 
Stewed  Round  of 
Beef  with  Carrot 
and  Turnip. 
l)iiii  of  I arts  w til 
Croeant  cover''. 
Koaft  of  Veal. 


A Curi  i- 
ed  Fowl. 


Apple  Loaf. 


Dinner  of  Nine  Difjcs. 

Apple-pie.  Hare  Soup.  Beef  Stake- pie. 

Dilh  of  Jelly. 

Veal  Olive?.  Trifle.  Potted  Pidgeons. 

Blamange. 

Roafted  'l'urkey. 

Dinner  of  Eleven  Difoes. 

A rogoo  of  Pal 


Tranfparent  Soup, 
removed  with,  a 
lets  and  kernels,  ragoo  of  Pidgeons. 

Preferved  Cucum- 
bers with  a Cro- 
cant  cover: 
Hen’s  Nell. 
Preferved  Oranges 

Marrow  with  a Cro-  » 

Pally.  cant. 

A Saddle  of  Mutton. 


■xntn  Jt'i 

Cod’s  Sounds 


Veal  Olives. 


Salmond. 

Preferved  Ap- 
ple Tarts. 


Curried 
rabbits. 

Fowls  Marinated. 


Dinner  of  Thirteen  Difoes. 

Soup  removed,  with  a 
boiled  Gigot  of  Mut- 
ton and  Caper  Sauce. 


Blamar.ge. 
Cliecfe' cakes. 


Pidgeons  in  Jelly. 

Two  Servers 
of  Prefervse. 

Jellies  or  Syllabubs. 
Lobfter  in  Jelly. 
Roafted  Turkey 


Boiled 

rice. 

Bacon- ham. 

Trifle. 

TarU. 
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Dinner  of  Fifteen  Dijhes. 


Hare  Soup  removed 

Fricafiee  of  with  a Boiled  Turkey  Veal 

Chickens.  add  Oyfter  Sal’de.  Olives. 

Ciimped  Had-  Difii  ot  Scolloped 

docks.  Small  Tarts.  Oyfters. 

Marrow  Pally.  Diih  of  Jelly.  Orange  Pudding. 

Sweetbreads  Almond  Potted 

ragood.  Cheefecakes  Pidgeons. 

Mock  Road  of  Ragood 

Turtle.  Venifon.  Rabbit. 


Dinner  of  Seventeen  Difoes. 

Soup  removed, 


Fowls  ma- 
rinated. 

with  a drefs’d 
Cod’s  Head. 

Pidgeons 

difguiPd, 

Cauliflower 

boiled. 

Macaroni  Pye. 
Apples  in  Syrup. 

Piece  of  ba- 
con ham. 

A Triile. 

Floating  Ii'land, 
or  Hen's  Nell. 

Blamange. 

Potatoe  Flitters 

. Preferved  Pears. 

Spinage  Toafls. 

Veal  Flor- 
entine. 

Apple  Loaf. 

A Roaft  of  any  kind. 

Pork. 

Cutlets. 

See  Dinner,  of  Nineteen  Difoes  in 
elufive  of  removes . 

the  Table,  ex* 
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SUPPER 

CALF’S  head  in  clear  jel- 
ly, hot  or  cold,  in  Ihapes. 

Sept’s  collops  dreifed  with 
forced  meat  balls,  and  a 
white  fauce. 

Veal  olives. 

Bread  r f veal  ragood  or 
colour’d,  and  cut  in  di- 
ces. 

Fowls,  lobder,  and  other 
fillies  in  jelly. 

Haricot  of  mutton,  with 
carrot  and  tut  nip. 

Pidgeons  roafted,  potted, 
broiled,  or  fricafe’d. 

Roafted  ducklings. 

Cold  tongue  and  fpinage. 

Drefled  lamb’s  head. 

Haddock',  boiled,  crimp- 
ed, or  broiled. 

Saufages  fried  with  eggs. 

Rodikins  parboil’d  and 
broil’d. 

Lamb’s  rumps  broiled. 

Turkey  poult,  or  any  kind 
of  wild  fowl,  hot  or 
cold. 

Cuftards,  fritters,  cheefe- 
cakes,  or  tarts. 

Blamange  jellies. 

Syllabubs,  creams. 

Cold  veal,  fowl,  or  pidgecn 
pies. 

Hung  beef,  brawn,  hum, 
or  Dutch  beef. 

Beef,  veal,  mutton,  pig, 
pork  or  eel  collar’d. 

Venifon,  beef,  hare,  p!d- 
geons,  cels,  lampreys, 
trouts,  Cur.  potted. 


DISIIES. 

Stew’d  mutton,  beef,  p'g, 
hare,  pidgeon,  ducks, 
or  Wifti  fowl. 

Calf’j  heart  fluff’d. 

Haffiedjbeef,  mutton,  veal, 
lamb,  with  pickles. 

Minced  meats  of  any  kind. 

Sweet-breads  and  kidneys, 

Ragood  veal  fu eetbreads. 

Tripe  fry’d,  bcii’d  or  fir- 
cafie’d. 

Eggs  and  baccn. 

Sail  ads  of  all  forts 

Beef  flenks  and  oyflers,  or 
with  gravy  and  horfe. 
raddifli,  or  w,th  ancho- 
vy or  walnut  pickle. 

Scotch  collops. 

Veal  cutlets. 

Mutton  chops  with  pickles, 
or  caper  fauce. 

Rabbits  roafted  or  frica- 
feed . 

Butter’d  turnips. 

Potatoes. 

Artichokes. 

Anchovies  with  oil,  capers, 
cucumbers,  or  other 
pickles. 

Pickled  or  red  herrings, 
others,  fialmon,  ftur- 
geon,  or  lobfters. 

Mackarel  boil’d,  lous’d  or 
broil’d. 

Cod  and  cyder  faucc. 

Lobfters,  crabs,  prawns, 
oyfler  , or  other  fiQi  in 
feafon. 

I.obller  fricafee. 


( 25*  ) 

“V  ft  Cl  \ T - 
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G E NEIl  AL  OB SER  VA  T 10  NS  as  idfer- 
‘vivg  up  D-jhes. 

I.  Be  fure  to  fend  them  always  to  table  hot, 
and  in  good  feafon. 

II.  See  that  the  bottom  and  edges  of  your 
tureen  and  plates  are  clean,  and  tfiat  fach 
dillies  as  require  garnilhing  be  handfome- 
ly  done. 

III.  Do  not  fend  two  dilhes  of  the  fame  kind 
of  meats  to  table  at  one  time,  but  diyerfify 
them  by  having  them  roafted,  boiled,  ba- 
ked, &c.  and  obferve  always  to  fend  up 
the  moft  fubftantial  firft. 

IV.  It  is  cuftomary  to  ferve  boiled  meats- foil, 
baked  next,  and  roufted  laft. 
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THINGS  IN  SUN  SON  in  every  month  oj 
the  2 'ear.  ' 

M E A T. 

Beef,  mutton,  and  veal,  are  in  feafon  all  the  year  ; 
Route  lamb,  in  January,  February,  March,  No- 
vember, and  December  ; Grafs  lamb,  in  April, 

,May,  June,  July,  Auguft,  September,  and  October; 

Pork,  in  January,  February,  March,  September, 

October,  November,  and  December  ; Buck-venifon, 

ia  Jure,  July,  Auguft,  and  September; and  doc- 

veniton,  in  October,  and  December. 

FOULTR  Y. 

January.  Hen  turkeys,  capons,  pullets  with  eggs, 
fowls,  chickens,  hares,  all  forts  of  wild  fowl,  tame  rab- 
bits and  tame  pidgeons. 

February.  Turkeys  and  pullets  with  eggs,  ca- 
pons, fowls,  fmull  chickens,  hares,  all  torts  of  wild 
fowl,  (which  in  this  month  begin  to  decline),  tame  and 
wild  pidgeons,  tame  rabbits,  green  geefe,  young  duck- 
lings, and  turkey  poults. 

March.  This  month  the  fame  as  the  preceding 
month  ; and  in  this  month  wild  fowl  goes  quite  out. 

April.  Pullets,  fpring  fowls,  chickens,  pidgeons, 
young  wild  rabbits,  leverets,  young  geefe,  ducklings, 
and  turkey  poults. 

May.  The  lame. 

'June.  The  fame. 

'July.  The  fame;  with  young  partridges,  phea lints, 
and  wild  ducks,  called  flappers  or  moulters. 

Augujl.  The  fane. 

September,  October,  November,  and  December.  In 
thefe  months  all  forts  of  fowl,  both  wild  and  tame, 
are  in  feafon;  and  in  the  three  la;i,  is  the  full  feafen 
for  all  manner  of  wild  Ion  1. 
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January,  February,  March , April.  Haddocks,  cod, 
foies,  turbot,  thornback,  flcate,  whitings,  fmelts,  carp, 
tenc/i,  perch,  eels,  lampreys,  plaice,  flounders,  lob- 
fters,  crabs,  cray-fiih,  prawns,  oyflers,  flurgeon,  fal- 
mond. 

May,' Jude,  July,  AuguJ}.  Turbot,  mackar'el*  trout, 
carp,  terich,  pike,- falmon,  foies,  herrings,  fmelts,  eels, 
mullets,  lob  Iters,  cray  filh,  prawn's 

Seft'Jnber,  Oflober,  November,  December.  Salmon 
trotr:,'  fmelts,  carp,  tench,  doree,  berbet,  holobet,  brills, 
gudgeons,  pike,  perch,  lobfter?,  oyflers,  muifels, 
cockles.  'l 

December.  Haddocks,  cod,  codlings,  folcs,'  clirp, 
fmelts,  gurnets,  flurgeon,  dorees,  holobets,  berbet, 
gudgeons,  eels,  oyflers,  cockles,  niuffels. 

FRUITS  1<\ND  KITCHEN  STUFFS. 

January,  February,  March,  April.  Apples,  pears, 
r.firs,  Hftbnds,  raifins,  grapes,  oranges; — Cabbage,  fa- 
voyi,  eolew.ortsy  fprbuts,  borecole,  brocoli,  purple  and 
Whfce.  fpinage,  cafdoons,  parfnips,  carrots,  turnips,  cel- 
lery, -endive,  onions,  potatoes,  beets,  garlic,  efchalot, 
muflrrooms,  burnet,  parfley,  thyme,  favoury,  rofema- 
ry,  f'ge,  forrel,  marigolds,  lettuce,  crefles,  muflard, 
rape,  raddifh,  taragon,  mint,  chervil,  Jerusalem  arti- 
chokes, clary,  tartly,  cucumbers  hfparagus,  putflanc. 

May  and  June.  Strawberries,  cheries  and  currants 
for  tarts,  goofcberiics,  apricots,  apples,  pears. — Cucum- 
bers, peafe,  beans,  kidney  beans,  afparagus,  cabbages, 
cauliflowers,  artichokes,  carrots,  turnips,  potatoes,  ra- 
citHies,  onions,  lettuce,  all  fmall  fallad,  all  pot  herbs, 
parflev,  purflane. 

July,  Augujl.  Pears,  apples,  cherries,  flrawberries, 
raibernes',  peaches,  nectarines,  plums,  apricots,  gobfe- 
berrTes,  melons.— Pcafc,  beans,  kidney  beans,  cabbage, 
caulitl. over,  cucumbers,  muflirooms,  carrots,  turn:  os, 
potatoes,  raddifhes,  finoclm,  fcorzonera,  i'alfafy,  arti- 
choke?, celery,  endiv’e,  chervd,  forrel,  purflane,  parflev, 
all  forts  of  fall  ad,  all  lor  ts  of  pot  herbs. 
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September , 0 cither.  Plums,  peaches,  pears,  apples, 
grapes,  figs,  walnuts,  filberts,  hazle  nuts,  medlars, 
quinces,  lazamles,  melons. — Peafe,  beans,  kidney  beans, 
cauliflower,  cabbages,  fprouts,  carrots,  turnips,  pari'nips, 
potatoes,  artichokes,  cucumbers,  mufliTOonrs,  efchalots, 
onions,  leeks,  garlic,  fcorzonera,  ialfafy,  cardoons,  en- 
dive, celery,  parfley,  lettuce,  and  all  forts  of  fallad,  all 
forts  of  herbs,  raddifhes, 

November , December.  Pears,  apples,  bullace,  chef- 
nuts,  hazle  nuts,  w'alnuts,  medlars,  fervices,  grapes. — 
Cabbages,  favoys,  borecole,  fprouts,  colewort,  cauliflow- 
er, fpinage,  Jerufalem  artichokes,  carrots,  turnips,  parf- 
nips,  potatoes,  falfafy,  (kiriets,  fcorzonera,  onions,  leeks, 
efchalot,  rocombole,  beet,  chard  beet,  cardoons,  par- 
ley, celery,  crefles,  endive,  chervil,  lettuce  and  fma.ll 
• fitlad,  all  lens  of  herbs. 


FINIS. 


